
SUMMER GUIDE 2017 

FEATURING: JAPAN, TIJUANA VIRGINS, KENTUCKY BOURBON TRAIL, 
HOT SAUCE CONTESTS, LOCAL CONCERTS AND MORE! 
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SEPTEMBER 15-17, 2017 

DEL MAR (SAN DIEGO), CA 

KAABOODELMAR.COM 


3 DAYS OF WORLD-CLASS MUSIC AND COMEDY 


CONTEMPORARY ART AND GOURMET CUISINE 

HOSPITALITY AND FLUSHING TOILETS 


FIRST-CLASS 


RED HOT 
CHILI PEPPERS 


TOM PETTY 

& THE 

HEARTBREAKERS 


MUSE 


PINK 


WEEZER I JANE'S ADDICTION DAVID GUETTA I ICE CUBE I JASON DERULO 


LOGIC I ALANIS MORISSETTE I JACKSON BROWNE l ANDY GRAMMER 


KESHA I LIVE I X AMBASSADORS 1 GARBAGE I MILKY CHANCE 
T-PAIN I MICHAEL MCDONALD j THE WALLFLOWERS 


DJ DIESEL (SHAQUILLE O'NEAL) I MACHINE GUN KELLY I PEPPER I TIMEFLIES 
PETEYORN I THE MAGPIE SALUTE I SMASH MOUTH I THE KNOCKS I DAVE MASON 


TOAD THE WET SPROCKET LANY I ERIC BURDON AND THE ANIMALS I LOST KINGS 


LE YOUTH I THE HIM I THE TUBES TREVOR HALL I FISHBONE I THE MOTET 


THE SHADOWBOXERS I LITTLE HURRICANE I SAM SPARRO I KAP SLAP 


MARTIN JENSEN I LED ZEPPELIN 2 I EMILY WARREN I LAWRENCE 


THE STONE FOXES I ONE DROP I STEEVIEWILD I DARENOTS 


THE LAST INTERNATIONALE I AGES AND AGES I MOONSVILLE COLLECTIVE 


ARMORS I LUNA AURA I JARED & THE MILL I ETHAN TUCKER SOLO ACOUSTIC 


THE STEPPIN STONES I TRISTEN I CORDOVAS I LOST BEACH I MAMAFESTA 


JOSH ARBOUR I ZEAL LEVIN I KIRA LINGMAN ! TROUBLE IN THE WIND 


THURSDAY NIGHT AMPLIFY (VIP) PERFORMANCES BY: BARENAKED LADIES I THE DAN BAND 
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Carlsbad * El Cajon 
Escondido • San Diego 


® b M synchrony 

! II FINANCIAL * 


MGM RESORTS 

INTERNATIONAL 




CQorona 

Extra 


V 


DARK MORSEL 






















PRO 


Monthly payments required. Valid on amounts financed of $7,000 or 
more on purchases of new 2014-2017 Motorcycles, Scooters. ATVs 
& Side-ty- Sides made between 6/1/17 and 9/30/17 on your Yamaha 
Installment loan account. 


Sat.+June 24 th I 10am-4pm 

I __* _ 4 
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2401 Pullman St. | Santa Ana, 92705 


949 - 642-4343 | www.DelAmoOC.com 

| Del Amo Motorsports OC ' DelAmoRiders DelAmoRiders 



YAMAHA 


Rate of 3.39%, 6.99V, 9.99% or 13.99% will be assigned. Examples of monthly payments over a 36-month term at a 3.33% rate: $29.52 per $1900 financed: and at a 13.99% rate: $34.17 per $1000 financed. Program minimum amount financed 15 52,590 and minimum C%-10% downpayment required. Rate and down 
payment based on credit approval criteria. Offer is subject to credit: approval by Synchrony Bant Offer good only in the U.S., excluding the state of Hawaii, Dealer remains responsible for complying with all local and stale advertising regulations and laws. Some models shown with optional accessories. Dress 
properly for your ride with a helmet, eye protection, long sleeves, long pants, gloves and boots. Do not drink and ride. It is illegal and dangerous, Yamaha and the Motorcycle Safety Foundation encourage you to ride safely and respectthe environment. For further information regarding the MSF course, please 
call 1-390-446-9227. ATV models shown are recommended for use only by riders 16 years and older. YFZ450R recommended for experienced riders only. Yamaha recommends that all ATV riders take an approved training course. For safety and training information, see your deafer or call Die ATV Safety Institute 
at I-8QC-387-2B87, ATVs can be hazardous to operate. For your safety: Always avoid paved surfaces. Never ride on public roads. Always wear a helmet, eye protection and protective clothing. Never carry passengers. Never engage in stunt riding. Riding and alcohol/drugs don't mix. Avoid excessive speed. And 
be particularly carefiil on difficult terrain. Professional riders/drivers depicted on closed courses. Always protect die environment and wear your seat belt, helmet, eye protection and protective clothing. Read the owner's manual and product warning labels before operation. Model shown with optional 

accessories. Vehicle specifications subject to change. ©2017 Yamaha Motor Corporation, U.S.A. All rights reserved. ‘YamahaMotorsports.com 




















The New 

FARMER'S MARKET 

Free Delivery. Servicing Los Angeles / Orange County. 





Broccolini 

$ 2.79 per 0.6 lb 


Salmon Premium Wild 

$ 8.35 per 6 oz 


Sugo Marinara Sauce 

$ 8.99 per 16 oz 





Strawberries 2% Reduced Fat Milk 

$ 3.99 per 1 lb $ 4.99 each 




Feta Dip Fresh Pasta Pappardelle 

$ 3.99 per 8 oz $ 9.29 per 12 oz 


And many more. Full selection of fruits, 
vegetables, meats, baked goods, and snacks. 



milkandeggs.com 




















Juicing in over 90 locations 

Find your local raw juice bar today! 

www.juiceitup.com * - ■ 


Coupon valid on any medium or Safge raw juice or lusicm at participating Iwct It Up 1 locations. 
Limit 1 per customer,, per visit. Valid until September 1st, 201/. Coupon Code; OC SUMMEREUIQE 


#livelifejuiced 


$2 OFF 

any raw juice or fusion 
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GET SET FOR A GREAT TIME! 


BUY A SERIES AND SAVE! *PLUS* SAVE ON SINGLE TICKETS NOW THROUGH JULY 311 




SUBSCRIBE 
AND SAVE! 

$99 


SUBSCRIBE 
AND SAVE! 


CALIFORNIA STATE UNIVERSITY 

LONG 9EACH 


(562) 985-7000 

Mon-Fri, 10am-5pm 


OR PICK YOUR SEATS ONLINE! 


CarpenterArts.org 


Programming subject to change 


WIT & WISDOM SERIES 

Sandra Bernhard 

Sandra Monica Blvd: 

Coast to Coast 

Sep 16 '17 at 8pm 

An Evening with 
Jeffrey Toobin 

Jan 27'iSat 8pm 

Garrison Keillor: 

Just Passing Through 

Mar 17 'i8 at 8pm 


SUBSCRIBE 
AND SAVE! 


SUNDAY AFTERNOON 
CONCERT SERIES 

Spanish Harlem 
Orchestra 

Oct i 'i7 at 2pm 

The Doo Wop Project 

Nov 12 '17 at 2pm 

The Jive Aces 

1 ..... 0 l|/ IM 


WOW! SERIES 


MOMIX - Opus Cactus 

Nov is '17 at 8pm 

NIUMMENSCHANZ- m&m 

Feb 3 '18 at 8pm 

Chris Perondi's 
Stunt Dog Experience 

Mar 18 18 at ipm & 5pm 


Richard & Karen 


performing 

arts 


penter 

tenter 


6200 E. Atherton Street, Long Beach 
C5ULB campus (off the 405 fwy at Palo Verde) 


DANCE SERIES 


Jessica Lang Dance 

Oct 7 '17 at 8pm 

NW Dance Project 

Woolf Papers 

Nov 11 '17 at 8pm 

Les Ballets Trockadero 
de Monte Carlo 

Jan 20'18 at 8pm 
Jan 21 'i8 at 2pm 


MUSICAL TREAT 

Hansel & Gretel 

A WICKEDLY DELICIOUS 
MUSICAL TREAT! 

Nov 25 '17 at ipm & 4pm 


POLITICAL SATIRE 

Capitol Steps 

Jan 13 'iSat 8pm 


CLASSIC COMEDY 

NY Gilbert & Sullivan 
Pirates of Penzance 

Mario '18 at 8pm 


TRADITIONAL IRISH 

Danu 

Maris 'iSat 8pm 


INSIGHTFUL 

Frank Warren 

PostSecret Live! 
Mar 22 'i8at 7pm 


INNOVATIVE 

Aquila Theatre Company 
Hamlet 

Mar 24 i8at8pm 


SOULFUL 

Martha Redbone 

Apr 26 '18 at 8pm 


ROCK 'N' ROLL 

Lee Rocker 

May 19 '18 at 8pm 
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Museum 




WHERE IMAGINATION AND EDUCATION COME TO PLAY 



8 


You can create in the art studio, rescue citizens in the 
emergency services, shop in the grocery store, and so 
much more! It's the city where little pretenders have 
the biggest dreams. Visit today! 


Pretend Cfty 

CHILDREN’S MUSEUM • w 


29 Hubble Irvine, CA 92618 949.428.3900 www.pretendcity.org 
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Discover Montessori Elementary. 

Your observation chair is waiting. 

In LePort’s Montessori Elementary (1st-6th grade) program, 
learning is about the world, not mere words. Children acquire 
Knowledge for Life —real knowledge that they remember for life, 
not just for the next test! 

Experience Montessori Elementary. Tour the school. 

Observe in a classroom. Meet with the admissions team. 


Invest one hour. 

It may change your child’s life. 

Schedule a tour at (949) 556-4676 or 
request a call back at leport.com/go/chair. 

Now enrolling for 2017/18. 



LePort 

MONTESSORI 


CO 


no 


c 

z 

m 

i 

NJ 

NJ 

NJ 

O 


o 

n 

£ 

m 

m 

* 

i" 

< 

n 

o 

2 


9 






June 16-22, 2017 SUMMER GUIDE 2017 | classifieds | music | culture | food | calendar | feature | contents 


E 

o 

u 

> 

Q) 

<D 

£ 

u 

o 


10 



PORT OF LOS ANGELES LOBSTER FESTIVAL 
JULY 14TH-16TH WWW.LOBSTERFEST.COM 


VXIIIhU IBiUllBIllllIEtSfEl 
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SEPTEMBER 
15-17, 2017 

Dont Miss this 3-Day 
Classic Car Show 
in Ontario, California! 

Three days of cruisin,’ contests, live music 
and fabulous food on historic tree-lined 
Euclid Avenue in Ontario, California. 

This spectacular event is FREE family fun! 
Over 1,000 amazing classic cars! 


Route66CruisinReunion.com 

800.867.8366 
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SIZZLING 

SUMMER 

SOUNDS 


LIVE MUSIC WEDNESDAYS 

5 TO 8PM 

JULY 

12 BACK TO THE BEACH! 
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SURF CLASSICS 

19 REGGAE & CALYPSO STEEL DRUMS 
26 70'S TROUBADOUR GUITARIST 

AUGUST 

2 CLASSIC COUNTRY 
9 LATIN POP 
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THE 

TRIANGLE 

restaurants & entertainment 

1870 Harbor Blvd • Costa Mesa ■ go 2 trIangle.com f U ^ 


16 CLASSICS FROM THE 80'S & 90'S 
23 ROMANTIC LATIN DUO 


UPPER LEVEL COURTYARD 













HOTEL • ATTRACTIONS 


Let Freedom Ring 

with an unforgettable 

4th of July Celebration *V 


The Queen Mary 


, 


Special Perfomance by 

The Pointer Sisters 

• 6 Bands & 3 DJs on Multiple Stages 

• Comedians & Magicians 

• Dueling Pianos 

• Family Games & Activities 

• Spectacular Fireworks Show 

Plus Much More ... 


t 
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PIZZA 

PRESS 

NEWSWORTHT PIZZAS 


ESTABLISHED 2012 


W 


■ 

m 


Publish Your Perfect Summer 
at The Pizza Press 

THE PIZZA PRESS experience delivers delicious new creations, old classics, and the rare chance to create 
your very own pizza—prepared right in front of you! Families will marvel at our modern twist on the Roaring 
Twenties decor, complete with quirky newspapers from yesteryear. Whether you’re on the go, ordering in, or 
stopping by, discover how The Pizza Press is revolutionizing America’s favorite food. 


^pcaZUuw 


Anaheim 

1700 S. Harbor Blvd. 

Orange 

155 N Glassell St. 


Rancho Santa Margarita 

30642 Rancho Santa Margarita Pkwy. #E-104 

Huntington Beach 

150 5th St. 


Costa Mesa 

901 South Coast Dr. Ste C120 

Fullerton 

2720 Nutwood Ave. 


Coming Soon to Long Beach, Santa Ana and Whittier! Sign up for 
our Great Pizza Giveaway at ThePizzaPress.com/GPG 


THEPIZZAPRESS.COM 





































50 COUNT BOXES - CANNABIS & HEMP INFUSED 
APPLE (SATIVA) / WATERMELON (INDICA1 / LEMON (CBD) 
ALSO AVAILABLE: 6UMMIES, WHOLE FOOD BARS. 4-PACK CANDIES 
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ENHANCE YOUR LIFE WITH PARADISE! 

PARADISECANDYCOMPANY.COM I 844-MEDIBLE 
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VILLAGE 
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SHOP.DIN 



SeacliffVillageShoppingCenter.com 

Yorktown Avenue & Main Street, Huntington Beach, CA 92648 

E @ShopSeacliff lit @ShopSeacliff 
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DAILY A 




MOU SE 0* 


# _ _ 

ANAHEIM 

* THE ALL-NEW HOUSE OF BLUES ANJUIEIM IS * 

ORANGE COUNTY’S INCREDIBLE NEW HOME FOR 
ENTERTAINMENT, LIVE MUSIC, DELICIOUS DINING AND MORE! 


A NAPKIN -WAVING, SOUL-STIRRING, 
DELICIOUSLY GOOD TIME! TREAT YOURSELF 
TO ALL-YOU-CAN-EAT BREAKFAST FAVORITES, 
TENDER CARVING STATIONS, SOUTHERN 
SPECIALTIES AND MOUTH-WATERING DESSERTS, 




NEW LOCATION AT ANAHEIM GARDENWALK: 400 W DISNEY WAY STE 337 


























































HYDROPONICS 

& ORGANICS* 


ipra tffr i llTnT H ? 


Adcoupon Requiredto redeemoffer; NoOther.Discounts^Apply; Expires^June 23; Limit jl 
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BURGER RECORDS at FULLERTON COLLEGE SCULPTURE GARDEN 
321 E. Chapman Ave. 

White Night 

201 E. Chapman Ave. 

The Aquadolls 
Ariel View 
The Love Inns 
Precious Kid 
Quiet Girl 

Sparkling Watergate 
The Delos 

DJ sets in between by Titan Radio 


FULLERTON MUSEUM PLAZA 

121 E. WilshireAve. 

Starpool 
Xiantoni Ari 
Stupid Flanders 
Rhythmo Mariachi Kids 


108 N. Harbor Blvd. 

Just Because 
Waker Glass 
390 

Reinventing Your Exit 


122 E. Commonwealth Ave 

Presents: 

JonnyTwo Bags 
Sim Williams 
Echovox 


ROADKILL RANCH (Pal 

119 E. Commonwealth Ave. 

My Compatriots 
(Frank Cope 
Niantic 

Ukulena & Her Smitten Kittens 
The Ded Hedz 


VILLA DEL SOL 

305 N. Harbor Blvd. 

The Jaszy Lady 
Tucker Ffeming/Bagpipe 
Chris Halo 
Dasai Trio 

Dan Dunshee/Saxophone One 
Bill Pratt 
Justin Gutierrez 
Kathy Sanders 
Los Dos Saxos y Mas 


3- 5 pm Bucket Drums coordinated by Greg Sebourn | sponsored by Home Depot and Vic Firth 
(Fullerton Community Center/Boys & Girls Club - 340 W. Commonwealth Ave.) 

3:30-4:30 pm Boomwhackers! coordinated by Brandon "Monk" Munoz (sponsored by 
Rhythm Band Instruments (Fullerton Museum Children's Park - 301 IM. Pomona Ave.) 

4:30-5:15 pm pBuzz coordinated by Oliver Zavala | sponsored by Warwick Music 
(Fullerton Museum Plaza- 301 N, Pomona Ave.) 

4- 5:30 pm UkeFULL coordinated by Jeff Burton | sponsored by Kala Ukuleles 
(Ford Park - 469 W. WilshTre Ave.) 

6-7 pm Harmonicas | sponsored by Hohner (Mo's Music Center - 121 N. Harbor Blvd. and 
Fullerton Public Library - 353 W. Commonwealth Ave.) 

Vireo: The Spiritual Biography of a Witch’s Acomser 

Day of Music presents an exclusive SoCal screening of the world's first episodic, made-for^TV 
and online opera for FemmeFest at Plummer, FREE, but RSVP required. 


FULLERTON 


www.thedayofmusic.com 





My American vodka beats 
the giant imports every day 

Try American! It’s better. 


WINE ENTHUSIAST RATINGS 


san FkANcisq^v 
WOULD "A 

t SPIRITS 

r* > COMPETITION 

il ; f DOU3L2 


SCORE OUT OF 100 POINTS 


HANDMADE VODKA 


Ketel One* 

HOLLAND 

Grey Goose* 

FRANCE 


I Belvedere" 

'PTS POLAND 

Absolut® 

■ nb SWEDEN 


Crafted in an 0(d Fashioned Pot -Stiff 
fy America's Original M icrodistifcy 

AUSTIN^ TEXAS 
1 & BOTTIED BY RFTH GENERATION, INC. AUSTIN, TX. 4G r ^g 
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ILLUSIONIST IVAN AMODEI 


"SPECTACULAR" 


BROADWAYWORLD 






“BRILLIANT” 


BOSTON GLOBE 


"A MASTER" 


/VIAS ItK 

- HUEFINGTON LOST 


t # Winner % 
Penn & Teller 

% f °°‘ us $ 




“Absolutely 
Gorgeous all 

THE WAY 
THROUGH." 

- Penn & Teller 


4 dl 4 t % 

ITIMATC 1 

LUSMNS 


at Beverly Wilshire 

NOW PLAYING 

TIX: 866-811-4111 

WWW.IVANAMODEI.COM 







inside » 06/16-06/22 » 2017 


VOLUME 22 | NUMBER 42 » OCWEEKLY.COM 



JAZLEY FAITH 

70 | Eating your way through South 
Italy. By Mark McDonald 
72 | How to do the Kentucky Bourbon 
Trail right. By Gustavo Arellano 
76 | Miami is the new center of Latin 
American fine dining. By Bill Esparza 
78 | Greg Chaille unveils the 
funkiness of Bisbee. By Matt Coker 
84 | Is Wamego, Kansas, the center 
of the Oz universe? 

By Patrice Marsters 

86 | You don't have to be Will Ferrell 

to love Catalina. By Josh Chesler 

88 | Too much to do, not enough time 

in Tokyo. By Dustin Ames 

94 | How to fill 48 hours in Louisville. 

By Gustavo Arellano 

98 | Eat, hike and be merry along the 

Twentynine Palms Highway. 

By Denise De La Cruz 

100 | Howto enjoy the Coachella 

Valley when not at Coachella. 

By Denise De La Cruz 

102 | Howto pack your pot for 

travel. By Mary Carreon 


also 

54 | SPECIAL SCREENINGS | 

By Matt Coker 

104 | CONCERT GUIDE 

106 | SAVAGE LOVE | 

By Dan Savage 

118 I TOKE OF THE WEEK | Green 
Card Greetings. By Mary Carreon 


on the cover 

Photo and design by Dustin Ames 


up front 

Summer Guide 2017 

27 | Away & Home 

28 | Going from dive bar to hotels to 
classics to gastropubs in downtown 
Riverside. By Joel Beers 

30 | Reflections on a first-time visit to 
Tijuana. By Dave Barton 
34 | The curious beast that is Fresno. 
By Dave Mau 

36 | A Snow Summit summer? 

By Matt Coker 

38 | Making the most of a Reykjavik 
stopover. By Dave Lieberman 
42 | Finding yourself in the Tule 
River's campgrounds. 

By Frank John Tristan 

44 | Things to do in OC. 

45 | Ten great summer cocktails in 
OC (and Long Beach). 

By Anne Marie Panoringan 
48 | OC summer arts and theater 
preview. By Joel Beers and 
Dave Barton 

50 | Summer 2017's local music fests. 
By Eran Ryan 

52 | Where to experience the best 
local outdoor screenings this summer. 
By Aimee Murillo 
58 | Tracking the past, present 
and future of Mexican food along 
Interstate 10. By Gustavo Arellano 
64 | A guide to Jewish Montreal. 

By Edwin Goei 

66 | Club Tengo Hambre's tours 
introduce you to the culinary bounty 
of Baja. By Cynthia Rebolledo 



For Your Darker Desires Since 1989 


Men’s & Women’s rlfffBx EventS) Lectures, Workshops: 
Gothic, Punk, Pinup Tuesday, June 20, 8 p.m. 

Victorian Apparel jpffif Spjrit C^de/Seance $20.00 
Shoes, Corsets ■ f( ^^pThurs"June22 &29^ 8"p!m! 
Leather Accessories Weekly Tarot Reading 

Jewelry, Hair Dye K •■Clwil! Workshop with Carl $25 
Incense, Books 

Wicca Supplies ALjarot Ridings 

©U if i^by Shaunna 

Kteufesir *. 7 .-*L.yp. 

IF HQ I 0 © F ft © nrn I W Free Lecture 

(5V S) 4 V Tues,June27,8pm 

©7 © © © © © ' With Dr. James Rietveld 

Open^ 1 M 5 on F day S -Thursday a i£7V‘’^^P^^_^^^^^^_^!^!?^5: , ?5!^ 
Frl 8 Sat 11-8; Sunday 12-6 pm ^■^Saturday, July 15, 2-6 p.m. 

4-5:! -78651 ■ Tarot Reading by Selena 

i psofacto@i pso-facto.com^l $7. !?/_ _ 5 _ ™j_ n .. ^ I?_ 6 _9 _P_ e _ r _ 
WJW/W/a -s^L^Forthcoming Astral Travel 

i rft® fs* and Astrology Worshops, 

U \ Book Signings & More! 

■ ©©DTfD B CBS Follow us on Facebook & Instagram 
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HER PHOTOS 


NOW OPEN LATE ON FRIDAYS 

EVERY FRIDAY | MAY 12 - JUNE 23 
4 PM-8 PM 

*Frida exhibit only, all other galleries dose at 4 PM | See website for details 


PURCHASE TICKETS NOW 

onsite or online www.bowers.org 


BOWERS MUSEUM 


2002 N. Main St. Santa Ana, CA | bowers.org 

n 


Frida Kablo, by Guillermo Kahlo, 1932 ©Frida Kahlo Museum. 
Banco de Mexico RcTudarioenel Fideicomiso Museos Diego Rivera y Frida Kahto 


Proudly 5^ponsored by: 



SCOTT FEINBLATT 


WEEKLY. 

EDITORIAL 

EDITOR 

Gustavo Arellano 
MANAGING EDITOR 
Nick Schou 
ASSOCIATE EDITOR 
Patrice Marsters 
SENIOR EDITOR, NEWS & 
INVESTIGATIONS R. Scott Moxley 
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RED MEAT 


hell ride backseat driver 


from the £« ore t flits ot 

mqx cannon 


Damn. Had to get away from the wife for 
awhile. You've ever been married, Wally? 


I guess 1 never knew that. 'If you don't mind 
me asking, how come it never worked out? 


Being married to a chubby, balding man 
who suiters (ram chronic, stress-triggered 
incontinence isn't a picnic for any woman. 
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DISCOVER THE LA WATERFRONT! 

Where the 110-South Ends and the Fun Begins! 

You haven’t experienced LA until you’ve been to the LA Waterfront at the Port of Los Angeles. Come and enjoy a truly unique slice of LA, where 
the past meets the present at the doorstep of America’s largest trade gateway. The LA Waterfront - a great place to play, dine, shop and explore! 
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OPENING DAY - 
FREE 'TIL THREE 


SATURDAY & SUNDAY 
BEST DEAL EVER! 

$7 General Admission plus 1/2 
the Carnival Tickets to Ride 




Free Admission 
& Parking 

Friday, July 14 
Noon - 3 p.m. 


OC BREW HEE HAW 
CRAFT BEER ROUNDUP 

July 15 -16 

Over 80 craft beers on tap 


11 a.m. - 1 p.m. 


$3 TASTE OF FAIR FOOD 

Thursdays 
Noon - 4 p.m. 


A Albertsons 

VONS Pavilions 
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ocbrewheehaw.com 
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any of y’all will hit the road this summer, so have we got a guide for you: 
Iceland, Kentucky’s Bourbon Trail, Baja’s wine country, the Mexican 
Mother Road, Fresno—FRESNO! Our well-traveled Weeklings have 
trekked the world and back, and we offer you our tips. 

But many of y’all will stay closer to home, so have we got a guide 
for you: Tijuana as a virgin, the beauty of the Coachella Valley, downtown 
Riverside—DOWNTOWN RIVERSIDE! Plus, OC’s best summer cocktails, 
concerts, arts and theater. Our well-traveled Weeklings have trekked OC 
and back because that’s our damn job, you know? 

So for this Summer Guide, behold the best of Away and Home. But 
wherever you go this summer, don’t forget to kick off the season with our 
Summer Fest June 17 at the Newport Dunes Resort. Enjoy the food and drink, 
then get ready for a summer of love. And don’t forget that extra pair of chonisl 


-GUSTAVO ARELLANO 


SUMMER GUIDE 2U17 
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THE HIDEAWAY CATE 1ST 
IN THE BASEMENT OF A 
FORMER SEARSrfeujft'H 
THE 1930S V V s **- 



PHOTOS BY JOEL BEERS 


The Riverside Renaissance 


GOING FROM DIVE BAR TO HOTELS TO CLASSICS TO GASTROPUBS IN DOWNTOWN 

BY JOEL BEERS 


D ad liked to say there wasn’t a bar 
between San Bernardino and Ful¬ 
lerton that he hadn’t hit at least 10 
times. Considering the Sire Bar and 
Grill, with its horseshoe-emblazoned 
sign, was thisclose to Montgomery Ward in 
the Riverside Plaza, where Dad worked in the 
1970s and 1980s, he must have drunk here. 

Some 35 years later, Dad and Montgomery 
Ward are gone, but the Sire is still here ( 6440 
Magnolia Ave., 951-683-7473; sirebarandgrill. 
com). It is the perfect start to Writer and 
Meez/s exploration of downtown Riverside. 
The mission: gauge the pulse of a downtown 
in six hours on a Tuesday—enough time before 
Meezy’s girlfriend calls the cops to report 
he’d stolen her truck, which she had already 
threatened to do even though it wasn’t. 

Writer grew up across the river in Pedley, 
and while he left at age 18—hello, Fullerton 
College!—his familiarity with downtown runs 
deep. His mother hauled him to the library 
there every summer weekend for a few years 
so she could dig into the history of her Bailey 


family line by poring through books, micro¬ 
fiche and microfilm. When not rummaging 
through the stacks, 12-year-old Writer would 
prowl the streets, investigating as much 
as a preteen could. 

But just 2 miles south of 
downtown proper is the 
Sire. The instant Writer walks 
inside, it feels as if it’s 1978— 
or at least what he imagines 
grown-up 1978 was like. It’s 2 
p.m., and the place’s cracked, 
red, faux leather seats are 
crammed with people, most 
of whom are teetering on the 
other side of 50. Patsy Cline is on the 
box; Budweiser and cocktails in buckets 
are de rigueur; and the menu is reminiscent 
of old-school Vegas, with $12 10-ounce top 
sirloin steaks, $16.95 prime rib and $11.95 
meatloaf. The only things missing are the 
ashtrays and cigs. 

Writer and Meezy notice the equestrian- 
themed photos on the wall, coasters and 


menus. A well-lubricated regular, Jeff, 
relates that when it opened in 1955, the 
joint was run by an Italian mobster who 
owned a stable of racehorses. As late as 
the early 1980s, Jeff says, his girl¬ 
friend’s parents would drop her 
off at the Riverside Plaza, 
and they’d race to the Sire 
to place illegal bets on what¬ 
ever ponies were running 
across the country. Maybe 
it’s an urban Riverside myth 
(although three people later 
corroborated the tale), but 
when departing, our duo hears 
an old white guy in a grizzled beard 
loudly proclaim, “You think we live in a 
democracy? We’ve never lived in a democ¬ 
racy. Take Meyer Lansky, the guy who put 
the hit on Bugsy Siegel...” 

They venture into the 90-degree heat and 
head for the main drag: The Main Street 
Pedestrian Mall, a four-block stretch of foun¬ 
tains, statues of civil-rights leaders, restau¬ 


rants, businesses, boutiques, and a shitload of 
jurisprudence-related buildings and offices, 
from the impressive 1903 Riverside County 
Courthouse to a bail bondsman that shares 
the same building as a taco place. It’s a fitting 
metaphor for Riverside. Built in 1966, when 
the population was less than 140,000 but at 
the start of an influx from Los Angeles and 
Orange counties that would nearly double 
in size in 20 years, the mall reflected the 
breezy tranquility of a city that was, literally, 
founded on the side of a river. That was in 
1870, when the river contained actual water 
and wasn’t mostly treated wastewater that, 
today, supplies much of Orange County’s 
drinking supply. 

As with much of the Inland Empire, things 
began spiraling in the 1990s, with the closure 
of the region’s military bases. Gangs, home¬ 
lessness and crime spiked, as did the popula¬ 
tion, and the cruelest joke of all came in 1992, 
when Riverside lost its longtime 714 area code, 
producing a most derisive “909er” nickname 
popularized by KROQ’s Kevin St Bean. 





















But you see none of that in the walkway. 
The mall received a $10 million infusion in 
2008, part of something called the River¬ 
side Renaissance, for a much-needed facelift. 
That was also the beginning of the Great 
Recession, and downtown hasn’t exactly 
thrived since. Some businesses seem closed 
or barely hanging on, and the kind of retail 
establishments that are usually exiled when 
an area “improves” (re: gentrifies), such as 
antique stores and pawnshops, are scattered 
throughout. But while the first loft complex 
is under construction (hello, Santa Ana!), 
there’s also something refreshing about the 
lack of corporate businesses. Everything down 
here, whether mom-and-pop or hipster and 
foodie, seems authentic and legit, if a bit tat¬ 
tered around the edges. 

Including the people. Writer and Meezy 
have parked by the Mission Inn ( 3649 Mis¬ 
sion Ave., 951-784-3000; www.missioninn. 
corn), which is the REAL metaphor for 
Riverside. It’s a visually stunning, historic 
building that opened in 1903. It’s where the 
Reagans honeymooned, the Nixons married, 
and Teddy Roosevelt (as well as eight other 
presidents) stayed or visited. Beginning in the 
1970s, it cycled through booms and busts and 
bankruptcies and closures, but its gardens, 
towers and arches make it a stately anchor. 
It also appeals to the well-heeled and the 
out-of-towners. 

However, our duo is looking for the real 
people of Riverside. Or at least the places 
where they eat and drink. 

At the Sire, they’d drilled a couple of 
regulars on their favorite eateries, and the 
Salted Pig (370012th St, 951-848-4020, www. 
thesaltedpig.com) was a consensus. It was the 
city’s first gastropub, opening in 2011. Writer 
hates eating somewhere that bills itself as a 
“craft kitchen” and where “supper” starts at 
5 p.m. They ask the bartender what the most 
popular happy hour items are—the bacon- 
fat popcorn ($5) and the mac and cheese 
($7)—but each orders the short rib tacos 
with kumquat and peach pico de gallo ($7). 

While waiting, Writer asks for the “supper 
menu.” He sees chicken and waffles are $25 
and bacon and eggs are $21. 

Writer and Meezy are back on the mall, 
looking for the Hideway Cafe ( 3700 Main St., 
951-686-0950), located in the basement of a 
former Sears built in the 1930s. The top three 
floors resemble a Midwestern flea market: 
people emptying out their garages and selling 
their junk (er, stuff) on consignment. But 
walk downstairs, and you’re in a combina¬ 



PHOTOS BY JOEL BEERS 


tion of a food court with pulsing signs and 
pictures of food and a three-bar ride akin to 
Disneyland’s Pirates of the Caribbean, with 
pirates danglingoverhead, tropical landscapes 
painted on the walls and fake trees seemingly 
growing through the ceiling. 

Domestic bottles are $2 on Tuesday, so 
they stayed a bit. 

Next up was the Mission Tobacco Lounge 

(3630 University Ave., 951-682-4427; go2mtl. 
com), one of the few places on the mall with 
live entertainment nearly every night. Meezy 
strikes up a conversation with a family law 
attorney having marital difficulties who did 
an 8-ball of cocaine by himself last weekend. 
He has engineered a pool game between 
Meezy and an old black guy who came into 
the bar via a wheelchair but can wobbily stand 
up to shoot a cue. Writer is interrogating a 
beguilinglass named Minnie. She’s apparently 
downtown Riverside’s ambassador, as well 
as a go-go dancer, magician’s assistant and 
incessant promoter who loves downtown 
and is not bashful about hawking it. Meezy 
loses the first game but wins the second, 
and he’s about to play a third when Writer 
says, “Discretion is the better part of valor.” 

It’s now close to 8. The six-hour window 
is closing, and it’s time to eat for real. That 
means one thing: prime rib. They travel back 
to the Sire, where it’s as packed as it was in 
the afternoon, but about 30 years have been 
shaved off each face. And Minnie is here! 
And she’s looking as beguiling as ever. She 
says something like “We’re kind of a small 
bunch down here,” referring to the artistic, 
creative, drinking kind. “But we all know 
each other. And we stick together. Some of 
us have left and come back. Some of us have 
just stayed. But we’re not going anywhere. 
Why should we? Downtown Riverside rocks. 
It’s not going anywhere. And neither are we. 
It’s home.” (Disclaimer: It was hard to write 
notes at this point, even harder to read them 
the next day.) 

Meezy claims the prime rib was the best 
he’d ever had. 

LETTERS@OCWEEKLY.COM 



WANT TO BE COMPENSATED FOR DONATING STO 

take a seat. 



If you are a healthy adult 18 to 50 years old, you may be able to 

get up to $1,750 a month in compensation for your stool. Not only 
that, your participation could help lead to future developments 
in medicine. To learn more, visit takeaseatxom/mfo. 
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MIRA MIST TECHNIQUE 


»JUST $2900 


MINIMALLY INVASIVE • FASTER RECOVERY 
MINIMAL PAIN • NO HIDDEN COST 


UPPER & LOWER ABDOMEN 


»JUST $2900 


TUMMY TUCK STARTING AT $3900 


»JUST $3900 


COMPLETE • NO HIDDEN COSTS 


NON-SURGICAL FACIAL TIGHTENING 

NO DOWN TIME! $999 FULL FACE 

LASER HAIR REDUDCTION 

UNBELIEVABLE SUMMER PRICES! 

BOTOX $99 PER AREA 
FULLER LIPS RESTYLANE $385 


MIRA AESTHETIC MEDICAL CENTER 

3140 RED HILL AVE #150, COSTA MESA | 714.544.8678 

YOUNGERLOOK.COM 


BRAND NEW LASER TREATMENT 

TATTOO REMOVAL $99 • CALL FOR DETAILS 
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The Tijuana Virgin 

REFLECTIONS ON VISITING FOR THE FIRST TIME THE MOST NOTORIOUS MEXICAN CITY OF THEM ALL 

BY DAVE BARTON 



PHOTOS BY DAVE BARTON 
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on’t drink the water.” “Every¬ 
thing stinks like piss.” “It’s 
filthy.” “Drug dealers!” 
“You’ll get mugged.” “Don’t 
eat the food.” 

These are all responses I got to a Facebook 
post asking for suggestions for my first trip 
to Tijuana, Mexico. 

None of them was helpful. 

As we pull up to the border crossing in San 
Ysidro and park, our Mexican driver points 
out the Mexican flag whipping in the breeze 
and announces, “We’re walking over.” 

There’s a startling amount of construction 
going on near the port of entry. I thought 
Donald Trump’s threatened wall was on hold, 
but it looks like something’s happening. I ask 
our driver if it’s wall preparation, and he tells 
me it isn’t; they’re working on smoothing out 
the entrance and exit into Mexico. 

It takes us about 10 minutes. Passports are 
stamped quickly, and we step into Tijuana. 

Continuing along a cement walkway, a yel¬ 
low line of taxis, the drivers standing around 
and chatting with one another, blocks our 
way. When I ask our driver how much, he 
tells me, “I’ve got it. Everybody get in!” My 
husband and I sit in the front seat with the 
taxi driver, while our American driver climbs 
in the back with the other three travelers on 
the tour. There’s no room for him to sit, but 
he’s short, so he stands and bends over them, 
leaning an arm on the back of the front seat, 
while resting his ass against the side window. 

It’s cramped, but everyone is giddy with 
laughter as the taxi speeds down to the Ave- 





nida Revolution, the infamous playground 
of American coeds for decades. None of 
us wears a seatbelt, and visions of bloody 
accidents, broken glass, and twisted metal 
burn through my head. We dodge cars, 
my hand against the roof, bracing 
myself as a couple of bumps 
levitate us an inch or two 
off our seats. It’s quick and, 
relatively, painless. 

We walk under the white 
Tijuana arch, the large wide¬ 
screen TV embedded in its 
wires playing commercials, 
and our driver informs us we’ll 
inevitably be hit up by a series of don¬ 
key vendors to take pictures. He’s telling us 
not to pay too much now because he won’t 
say anything at all if we’re approached. He 
doesn’t want any issues with the vendors. 

The first shop we go into has everything 
we could hope for: lucha libre masks, plastic 
saints, wood carvings, blankets and colorful 
ceramic iguanas. When the store manager 
offers us 40 percent off, I ask if hating Trump 
gives us a larger discount. 'You hate Don¬ 
ald Trump? What a coincidence! So do I!” 
he says. “Did you hear that they’re already 
talking about impeachment?” 

We walk away with two Day of the Dead 
skeleton figures, a refrigerator magnet and 
a matching pair of ceramic fish. We were so 
entertained by the conversation we didn’t 
bother to check whether we got a few more 
points off. 

The driver asks if any of us need prescriptions 
filled, as he knows people who would help. 



Normally, I would have assumed this was all 
about his kickbacks from individual vendors— 
he glad-hands and chats with shopkeepers 
and restaurateurs, walking away with meals 
and trinkets, all without dropping any 
cash that I can see—but his com¬ 
ments about helping people 
seem to come from a personal 
awareness of the high cost of 
health care. 

Stepping into a cafe, we drink 
beer and eat chicken and 
shrimp fajitas. The service 
is attentive and professional, 
the bland American salsa on the 
table traded out for something that made 
my teeth burn when someone overhears 
me saying it wasn’t very spicy. Our driver 
tells us the cook makes $35 per week at her 
job; her daughter—who is serving—makes 
about half that. 

People-watching, we spot schoolkids with 
backpacks; Mexican boys dressed like Mor¬ 
rissey; a handful of white tourists; a steady 
stream of Asians; black men, in pairs and 
alone, speaking a dialect I don’t recognize. 
Our driver tells me the men are Haitians, 
who’ve been coming to Tijuana since the 
earthquake in 2010. They show up at the 
U.S. border without the proper papers and 
get stranded. Mexican organizations reach 
out to help, putting the refugees at odds with 
poorer Mexicans also in need. 

After a few hours, we leave, turning down 
an alleyway onto side streets. Despite the 
city behind the city not being as freshly 


painted or as well-marked as shops on the 
Avenida, there’s much more creativity on 
display. In just the area we walk through, 
there are brightly painted murals, graffiti, 
more Mexican primary colors, handmade 
stuff not from a sweatshop, glassware, beads, 
bracelets, Baja jackets, and boxy fairytale 
and superhero pinatas. 

We pass under the sign telling us we’re heading 
back to the U.S. and thanking us for coming, 
and we begin climbing stairs toward the exit. 
I’m hit with the smell lurking past the Plaza 
Viva Tijuana: piss. There are puddles of it from 
drunk Americans knowingthey’re goingto have 
a long wait heading back over the border. It’s 
disgusting, disrespectful and not surprising. 

The line to get back into the U.S. is the 
longest wait. 

The cement walkway feels as if you’re in 
your average airport, but it leads to a spiraling 
circle downhill to U.S. Immigration. At the top, 
I look to the left over the expanse of homes 
crammed tightly together on the Tijuana 
side, it’s grayer, bigger and more crowded 
than the section we toured. To my right is 
the U.S.: open space, green grass, box stores 
and Panda Express. Separating the two is 
an expanse of wall already built, two U.S. 
border guards nearby, leaning on their truck. 

I look down. The new entrance into 
Mexico has been built side by side with the 
entrance into the U.S. It’s not open yet, so 
it’s still pristine, shiny. The long corridor 
begins in darkness, leading to high metal 
turnstiles and walls topped with razor wire, 
a forbidding goodbye. 

LETTERS@OCWEEKLY.COM 















orman 'Sailor Jerry' Collins built his 
rep tattooing soldiers and sailors in 
WWII-era Honolulu. Known for his bold, 
iconic style, Collins became a legend of 
his craft, earning himself the title of 
undisputed father of the 
old-school tattoo. 


Sailor Jerry is a true American icon 
and a stubborn sonuvabitch who 

ised his 
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WE MAKE OUR RUM TO 
KEEP HIS LEGACY ALIVE 
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Sailor Jerry Spiced Rum is 
proudly made in the U.S.A. 
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RESPECT HIS LEGACY. DRINK SAILOR JERRY RESPONSIBLY. ©2017 Sailor Jerry Rum, 46% Alc./Vol. William Grant & Sons, Inc. New York, NY. 
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We use 500 million plastic straws every 
day in the U.S. Many of those plastic 
straws end up in our oceans, polluting 

the water and harming sea life. 

If we don't act now, by 2050 plastics in 
the ocean will outweigh the fish. 

One small change can have a big impact, 

#StopSucking on plastic straws. 
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L ife is providence, and providence is 
life. You can debate the specifics of 
how it works, but it’s as true as gravity 
or death that the Universe and the 
Good Lord dole out what they 
think you need. Pain and loss, 
gain and glorious fortune, the 
machinations of fate turn, 
grind and seem to dispense 
what is necessary when you 
need it, whether you like it 
or not. 

So, more than two decades 
ago, circumstance hands me 
my own ass and delivers me 
via Amtrak to the Fresno station, 
waiting on a pickup from my friend Stony 
O’Neill to run me up the hill to my sum¬ 
mer spot in the High Sierra. 

Stony was a gem and one of 
my favorites; he sort of sym¬ 
bolized the Fresno legacy. 

Nephew to Jack O’Neill, 
a famous Fresno business 
and cattleman, Stony was 
a bronco-riding, Coors- 
swilling kid who turned into 
atough-as-nails local cowboy 
with fists the size of canned 
hams. My favorite story about 
him was when he punched a 
Clovis cop outside the infa¬ 
mous 500 Club and had to 
leave the state. He quickly 
turned into my guide for all 
things Fresno. 

That city is a curious beast. 

A mix of California history, 
tweakers, old money and 
yuppies, it is worth a visit, 
despite what you might hear. 

There are a lot of great dive 
bars and places to grab a bite, 
although, as with everywhere 
else, a lot of the old-school 
charm is fading away to be 
replaced with gentrified 
versions. The Shepherd’s 
Inn (35 Santa Fe Ave., 559- 
266-2228; shepherdsinnfresno. 
com ) across from the train 
station is still there with cold beer and the 
boarder’s table, although it is the last 
of the Basque holdouts. The bar 
scene is great—from shitholes 
to brewpubs, you’ll find 
what you want. If you are 
in the mood for a steak, 

Joe’s Steakhouse (831 
VanNess, 559-486-3536; 
www.joessteakhouse. 
com) is a worthy con¬ 
tender, with a cool vibe 
and decent prices. In fact, 
that whole stretch along 
Van Ness has many stops 
worth perusing. In the mood 


for Mexican? Taqueria Don Pepe ( 4582 N. 
Blackstone, 559-224-1431; taqueriadonpepes. 
com ) is my favorite; akin to La Posta in San 
Diego, it has those paper-thin flour torti¬ 
llas that let light though like stained 
glass. The asada is spot-on, and 
the carnitas is amazing. 

The Tower District (www. 
towerdistrict.org ) is a great 
stroll, sort of the down¬ 
town Santa Ana of Fresno, 
although the epic Land¬ 
mark recently shuttered 
its doors. Jack Parker was 
a gentle host, and the regulars 
posted up at the bar throwing dice 
was great. I’ll never forget the tinging 
of the tiny, brass bell calling guests to the 
boarder’s table for lunch. 

Those were the days. I 
miss the Silver Dollar, Land¬ 
mark and, even more, the 
Old Fresno Haufbrau, with 
longtime bartender Harry 
McTarrian at the wheel 
and a 4-pound prime rib 
sandwich served with 
enough au jus to drown 
a sea otter and three of 
her pups. Don’t even get 
me started on the corned 
beef. But Fresno does have 
a strange charm that is hard 
to get your head around. 
Walking its streets, think¬ 
ing about the ladies of the 
night, cowboys, Gold Rush 
hopefuls, moneymen and 
all the others that helped 
to build our great state 
makes me wax sentimen¬ 
tal. It’s like San Francisco 
in the Central Valley, with 
some great architecture 
along its main drag and a 
pretty impressive skyline, 
all things considered. It’s 
not quite a garden spot, but 
if you keep your eyes and 
ears open, there are some 
gems to be found. 

As for Stony? Well, he’s long gone. 
Gone but not forgotten, not in my 
mind at least. 

And Fresno? On a 
112-degree afternoon 
midsummer, I’ll drive 
off for pickled tongue 
and a cold Budweiser 
to toast O’Neill and my 
decades clawing the 
sidewalks from one 
bar to another. As with 
all urban sprawl, the old 
joints are closing—but get 
it while you can, folks. 
LETTERS@OCWEEKLY.COM 
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KONA, Female, 18 months 

No small dogs or cats 


SKIPPER, Male, 3 years 

I'm gentle and loving 
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TRADER JOE, Male, 5 years 

Silly and active 


EASTON, Male, age 6 

I want to be the only dog 


Fresno, the Curious Beast 


PIPER, Female, age 3 

Well trained 


SWEET LUCY, Female, age 2 

Playful and energetic! 
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Stain Warranty Included with Every Sofa 


1920 Newport Blvd, Costa Mesa, CA 92627 
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Visit us online for your free gift 


FAMILY DENTISTRY 



10% OFF 

INVISALIGN BRACES 

-FREE CONSULTATION- 


50% OFF 

TEETH WHITENING 

-FREE CONSULTATION- 


• Laser Dentistry 

• Cosmetic Dentistry 

• Most Insurances Accepted 

• Financing available 


GINNIE I. CHEN, D.D.S. 

13420 NEWPORT AVE., STE. L, TUSTIN • CHENSMILES.COM • 714.544.1391 
Graduate of Northwestern University & Faculty Member at USC 

—Creating Beautiful Smiles— 



MIRA AESTHETIC IV & HORMONE CLINIC I 714.544.8678 I 3140 RED HILL AVE #150 COSTA MESA 
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PURCHASE YOUR TICKETS NOW: 

beercamp.sierranevada.com 


THE LARGEST 
CRAFT BEER 
CELEBRATION 


OfU? nrCR FESTIVAL 

41/17 ,fk; MUSIC. AND MORFI 


UNDREDS OF BEERS. 


<#beercamp "3^9 


SIERRA NEVADA BREWING CO 

CHICO, CA & MILLS RIVER, NC 

ran® 


BREWERS GUILD 
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Have a Snow Summit Summer! 

BY MATT COKER 


S now Summit is known for winter 
sports—you can tell by the name. It’s 
also the most dependable Southern 
California ski and snowboard location. 
Nothing against Snow Valley Mount 
Baldy or Mountain High, but if conditions are 
pretty good at those places, they are excel¬ 
lent up at Summit. Plus, the San Bernardino 
National Forest resort has better amenities 
than its SoCal competitors; you can use your 
lift ticket at sistah resort Bear Mountain; and 
numerous dining, lodging and entertainment 
opportunities ring Big Bear Lake. 

Currently, operator Big Bear Mountain 
Resorts, in partnership with the city and 
business boosters, is trying to carry the winter 
momentum over to the summer by staging 
various events, activities and attractions on 
the slopes. 

On May 26, the Snow Summit Bike Park 

opened, allowing riders and their mountain 
bikes to take the same chairlifts used by ski¬ 
ers and snowboarders up to the trails. Last 


year saw the completion of two major addi¬ 
tions to the Snow Summit system, moving 
the park significantly closer to completion 
of a Gravity Logic-designed master plan 
that will provide something for rid¬ 
ers of all abilities. Each seasonal 
upgrade significantly spreads 
out rider traffic. 

Down at the base area, 
mountain bikers can ply a 
pump track and skill-builder 
park. Or you can catch Chair 
1 to access trails that aren’t on 
the Summit property. Among 
more than 60 miles of single 
track from the top of the lift is the 
Skyline Trail, much of which is now in 
pristine condition. 

But you don’t have to ride two wheels to 
have summer fun at the resort. Summit’s 
base area, known as Basecamp, has the 
Climbing Wall, with sections for all abilities; 
Eurobungy, which harnesses you in to do 


flips and flops while dangling from bungee 
cords; and the Zip Line Adventure, which has 
you holding on for dear life while speeding 
along a glorified clothesline high in the 
air. From the base’s Scenic Sky Chair, 
you can ride for a mile up to the 
summit—8,200 feet in eleva¬ 
tion-walk to the mountain’s 
edge, then look down from 
what appears to be the top 
of the world. 

Also at the top of Chair 1 is 
the Skyline Taphouse, which 
offers magnificent views as 
you grab a quick snack or 
lunch, including the signature 
chef-carved prime rib sandwich. It 
closes at 3 p.m. Shutting down an hour later 
at the base is Bighorn Smokehouse Traditional 
BBQ & Specialty Dishes, which specializes in 
Southern-style favorites and sides. (Request 
the tips from the 14-hour smoked brisket.) 
Live music is featured there most summer 


weekends. If you time your day right, you can 
have coffee and a pastry early at Summit’s 
coffeehouse, lunch at Skyline Taphouse and 
end with an early supper at Smokehouse. 
With your tummy so full, gravity will bring 
you down to the flatlands faster. 

Special Summit summer events include 
Above the Boom (July 4), a big evening party 
with dinner, drinks, live music, games and 
the best vantage points to watch Big Bear 
Lake’s fireworks show, and Crafts & Cranks 
(July 22-23), which is now part of the Califor¬ 
nia Enduro Series and has mountain bikers 
competing for the largest prize purse on the 
West Coast while the rest of us down fresh 
microbrews, listen to live music and pinch 
ourselves while asking, “All this fun at Snow 
Summit during the summer?” Yes, sir! 

MCOKER@OCWEEKLY.COM 


SNOW SUMMIT 
880 Summit Blvd., Big Bear Lake, 
(844) 462-2327; snowsummit.com. 
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Don’t Stand Close to Geysers 

MAKING THE MOST OF A REYKJAVIK STOPOVER 


BY DAVE LIEBERMAN 

///////////^^^^ 
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I stood, alone, my back toward Alman- 
nagj a, the rift and upthrust that separates 
North America from Europe in Iceland’s 
Thingvellir National Park, and gazed into 
Drekkingarhylurinn, the “drowning pool” 
where women convicted of high crimes such as 
witchcraft were put to death before the refor¬ 
mation of the penal system in the 19th century 
Iceland is full of reminders that its people are 
at one remove from the struggle to wring a 
living from a cold, windswept, volcanic rock 
straddlingthe North Atlantic and Arctic oceans. 

This was the second such reminder on an 
all-day bus tour of the so-called Golden Circle, 
a set of tourist attractions within easy driving 



distance of BSI, the central bus terminal in 
Reykjavik. The bus was full of enormous 
men, touring the countryside following a 
strongman exhibition for the national day on 
the 17th of June. After a brief stop at a 
tomato greenhouse with quite pos¬ 
sibly the worst Bloody Marys 
ever served, we stopped at 
the geyser field at the end 
of the paved road toward the 
center of the island. One of 
the geysers, Strokkur, oblig¬ 
ingly erupts every 10 minutes 
or so, sending a cascade of 
boiling water 100 feet into the 
air. My daughter and I stood, rapt, 
waiting for the next cycle, when we 
heard a woman’s exasperated voice. 

“If you stand right there, you’re going to 
die, you goddamn half-wit,” she shouted in 
Icelandic. (I’d write her actual warning, but 
Icelandic has enough diacritics to freeze an 
American printing press forever.) I turned, 
shocked, grabbed my daughter and fled, just 
as thousands of liters of boiling water shot 
out of the ground and fell back onto us. I 
gathered my child under me as best I could 
and waited for the inevitable; fortunately, the 
air was so cold, even in mid-June, that the 
water was just pleasantly warm as it soaked 
us. The woman came running over as soon 
as the eruption had subsided, and I thanked 
her in Icelandic for the warning. “It’s nice 
to have you here,” she said, “but you must 
remember that Iceland will kill you if you 
don’t pay attention.” 


It’s not hard to see the appeal of such a wild 
country. Two-thirds of its population lives in 
Reykjavik and its suburbs on the southwest 
coast; there is only one road encircling the 
island, it’s not paved the whole way, 
and it closes regularly because 
of weather conditions. There 
are thousands of places to go, 
hot springs to soak in, gla¬ 
ciers to hike and wildlife to 
observe. But everyone lands 
at Keflavik International Air¬ 
port, an hour south of the city, 
and nearly everyone climbs 
aboard a Reykjavik Excursions 
FlyBus to get to the capital. While 
Iceland is huge and has tons to see, 
Reykjavik itself is a captivating city—but 
do get out and explore wild nature for a bit, 
even if all you do is stand in the mists of the 
Gullfoss waterfall. Just don’t stand in the 
path of the geyser. 

FOOD AND DRINK 

If you were to watch travel shows, you might 
think Icelandic cuisine is just the preserved 
food (called Thorramatur, the food served 
during the midwinter feast of the old culture) 
that develops when your choice is to preserve 
what you have or starve over winter. The 
kcestur hakarl, Greenland shark that’s been 
fermented, then wind-dried to remove its 
toxins, is the most (in)famous Icelandic dish; 
it’s so foul that even Anthony Bourdain could 
not force himself to swallow it. I managed to 
swallow one piece by drinking straight from 


the bottle of brennivin, the caraway-flavored 
local schnapps, to the great amusement of 
the other tourists and to the jaded eye-rolling 
of the servers. 

Fljott og Gott (BSIBus Station, Vatnsmyrar- 
vegur 10,101 Reykjavik, 552 1288;fljottoggott. 
is), the cafe inside the bus station, serves an 
entire boiled sheep’s head, called svid. And 
there’s a restaurant, Cafe Loki (Lokastigur 

28.101 Reykjavik, 466 2828; loki.is ) across 
the street from Hallgrimskirkja, the giant 
Lutheran church at the top of the hill, that 
serves all of the traditional Thorramatur: 
svidasylta (pickled headcheese), hardfiskur 
(dried fish spread with butter), the afore¬ 
mentioned shark, etc. 

But that’s not how Icelanders eat on the 
regular—well, except the hardfiskur with but¬ 
ter. Reykjavik is a cosmopolitan city despite its 
small size, and there are dozens of excellent 
restaurants throughout the city that incorpo¬ 
rate Icelandic ingredients into truly gourmet 
cuisine. There are hundreds of restaurants 
in Reykjavik, so you are spoiled for choice. 
Three of the best are Matur og Drykkur (“Food 
and Drink”) in the Hotel Saga (Grandagardur 

2.101 Reykjavik, 5718877; maturogdrykkur.is); 
Kol (Skolavordustigur 40,101 Reykjavik, 517 
7474; kolrestaurant.is), down the hill from 
Hallgrimskirkja; and Bergsson Mathus (Tem¬ 
plarasund 3,101 Reykjavik, 5711822; bergsson. 
is), near the town’s pond. The Reykjavik Fish 
Restaurant (Tryggvagata 4,101 Reykjavik, 578 
5656; reykjavikfish.is), near where the whale- 
and puffin-watching boats leave, serves the 

» CONTINUED ON PAGE 40 
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Don't Stand Close to Geysers 

» FROM PAGE 38 


best fish and chips you’ll ever eat, with the 
fish literally having been swimming a few 
hours earlier. (Sorry, England. You lost in 
soccer, and you’ve lost in fish and chips.) 

Iceland prohibited the sale of beer until 
1989, preferring to have its people get drunk 
on hard liquor instead, and the result is a 
flourishing bar scene. Reykjavik’s bartend¬ 
ers are absolutely obsessed with fat-washed 
spirits, so it is not at all unlikely you will be 
tasting, for example, whiskey infused with 
lamb neck or genever with beef marrow. Of 
course, the famously pungent Icelandic herbs 
work their way in, too: Apotek ( Austurstrcetil6, 
101 Reykjavik, 5510011; apotekrestaurantis), on 
Austurstraeti downtown, is famous for its dill- 
flavored gin. Lebowski Bar (Laugavegur 20b, 
101 Reykjavik, 552 2300; lebowski.is), further 
east on Laugavegur is, of course, the Icelandic 
home of the Dude, done over in eye-bending 
patterns (are those Persian rugs hanging on 
the wall?). Of course, there’s only one possible 
drink at a place named for the Big Lebowski: 
the white Russian. Borgarnes, an hour north 
of the city on the way to Snaefellsnes, is the 
home of Reyka Vodka, arguably the most 
eco-friendly distillery on the planet (though, 
sadly, closed to the general public). 

While the beer scene in Iceland is nascent, 
the number of microbreweries is increasing, 
both famous labels such as Einstok and really 
(really, really, really) off-the-wall producers 
such as Brugghus Stedja, which makes beer 
flavored with whale testicles. You can try 
that one and let me know how it is; I quit the 
Andrew Zimmem routine after the fermented- 
shark debacle. Reykjavik is teeming with 
beer bars, from Kaldi Bar (Laugavegur 20b, 101 
Reykjavik, 5812200; kaldibar.com), which is a 
tasting room for a brewery north of Akureyri 
on the Arctic Circle, to MicroBar (Vesturgata 
2,101 Reykjavik, 865 8389), an appropriately 
tiny pub with an outsized list of beers located 
just off Ingolfstorg (Ingolfur Square). 

One thing Reykjavik does not have is a 
flourishing gay bar scene. The only expressly 
gay bar, Kiki (Laugavegur 22,101 Reykjavik, 571 


PHOTOS COURESTY DAVE LIEBERMAN 
0194; kiki.is), on Klapparstigur, is mostly full 
of gay tourists looking to go home with an Ice¬ 
landic man-giant for the night. The Icelandic 
men-giants, however, are nowhere to be seen. 
It’s not that Reykjavik is gay-unfriendly; it’s 
just the opposite. Equality is so pervasive in 
Icelandic society that there’s no need for gay 
people to segregate themselves into private 
bars; if a gay man walks up to a straight man 
in a regular bar and hits on him, generally, 
the straight man will laugh it off and say he’s 
sorry, but he only dates women. 

Regardless of where you drink at night, you 
will be hungry when you come out, and as it 
is all over the northern latitudes, the drunk 
food of choice is sausages, with some of the 
stands open as late as 5 a.m. Icelandic sausages 
(pylsur) are snappy lamb sausages tucked inside 
flimsy buns lined with your choice of fried 
onions, chopped onions, mustard, ketchup 
and remoladi, which is mayonnaise with sweet 
pickle relish stirred into it. Go to Bsejarins Beztu 
Pylsur (Tryggvagata 1,101 Reykjavik, 5111566; 
bbp.is), which translates as “the town’s best 
sausages,” and order the way the Icelanders 
do: eina med ollu (one with everything). 

SHOPPING 

The weather in Iceland sucks; there’s no 
other word to describe it. The warmest it has 
ever been in Reykjavik is 78 degrees Fahren¬ 
heit; if the temperature staggers above 60, 
people are suddenly outside basking in the 
warmth. By Southern California standards, 
it is frigid all year round. You get used to it, 
eventually. Rain and snow can happen in 
an instant, even in summer, and with them 
comes cruel, biting wind. Fashion, therefore, 
is a matter of layers. 

Whatyou need on top, though, is a lopapeysa, 
one of the beautiful yoke-necked sweaters 
that two out of three people on the street are 
wearing on any chilly day. They’re made out 
of lopi, untreated wool from Icelandic sheep, 
and they are somehow incredibly warm yet 
still breathable. The place to start is Handprjo- 
nasamband Islands (Skolavordustigur 19,101 
Reykjavik, 5521890; handknit.is), the store of 
the Hand-Knitting Association of Iceland, on 
Laugavegur, the main street of Reykjavik. A 
handmade lopapeysawiW setyou back between 


$150 and $300, depending on the style, num¬ 
ber of colors and size. If there isn’t one there 
ready-made in your size, you can always have 
one made to measure for the same price. It 
will take a few weeks, though, so pay for ship¬ 
ping. You can also buy them at Thorvaldsens 
Bazar (Austurstrceti 4,101 Reykjavik, 5513509; 
thorvaldsens.is), 66° North, and Alafoss (Ala- 
fossvegur ; 270 Mosfellsbcer, 566 6303; alafoss. 
is), in the northern suburb of Mosfellsbaer. If 
you’re the crafty type, you can buy patterns 
and plotulopi wool and knit your own. You can 
also buy wool blankets, gloves, mittens, hats 
and anything else that can be made from wool. 

So what do Icelanders do during the 
long, dark winter nights, when the sun is 
only up three or four hours per day? They 
write. One out of every 10 Icelanders will 
publish a book in his or her lifetime. Read¬ 
ing is so important to Icelanders that one of 
the most cherished Christmas traditions is 
the jolabokaflod— the Christmas book flood. 
Publishers ramp up production of books, and 
a book is the traditional Christmas Eve gift; 
you unwrap your present and spend the rest 
of the night reading. 

Mai og Menning (“Language and Culture,” 
Laugavegur, 101 Reykjavik, 552 3740; bmm. 
is) is the largest bookstore in Iceland, and 
it has offerings in Icelandic and English; 
it’s the only place you’ll find good English 
translations of many Icelandic writers, some 
of whom translated their books themselves. 
But the place to really dive into a book is 
Ida Zimsen (Vesturgata 2 a, 101 Reykjavik, 511 
5004), a combination bookstore and cafe near 
the Kolaportid flea market. Buy your book, 
then sit down against the window with a 
cup of good coffee and a slice of cake (with 
whipped cream—this is a Nordic country 
after all) and read. 

Icelanders are also musicians; the stun¬ 
ningly beautiful Harpa Tonlistahus (Austur- 
bakki 2,101 Reykjavik, 528 5050; harpa.is) 
concert hall plays host to not only the Ice¬ 
land Symphony Orchestra, but also to local 
musicians, standup comedians, lecturers and 
foreign pop musicians. 

Branch out from Bjork and Sigur Ros, 
though: Icelandic music swings from driving 
metal to ethereal abstract music, from singer/ 
songwriters to blues. The best place to shop 
for music you won’t find in the U.S. is at 12 
Tonar (Skolavordustigur 15,101 Reykjavik, 511 
5656; 12tonar.is), a two-story house near the 
church where you can listen to any album you 
want before purchasing. On a cold day, it’s 
rejuvenating to sit inside listening to Asgeir 
Trausti and sipping on a (free) cup of coffee. 

MUSEUMS AND ACTIVITIES 

Let’s get this out of the way immediately: Yes, 
there is a penis museum in Reykj avik, and yes, 
it is full of penises and penis-related art. The 
Iceland Phallological Museum (Laugavegur 116, 
105 Reykjavik, 5616663;phallus, is) is exactly 
what it is meant to be—a collection of about 
300 penises—and it is worth a short (HA!) 
visit, though it might be better to wait until 
Jonah Falcon donates his world-record holder, 
as he has promised. 

Prurient interests aside, the Saga Museum 
(Grandagardur 2,101 Reykjavik, 511 1517; 
sagamuseum.is), near the docks, explains Ice¬ 
landic history. Iceland has been settled for only 


about 1,200 years, and the museum features 
lifelike tableaux of certain key moments in Ice¬ 
landic history, includingthe Christianization of 
the country and the first parliament (“Thing”) 
at Thingvellir. Though these are replicas, the 
clothing on the figures and the weapons in 
their hands were all manufactured without 
modern technology to preserve authenticity 
as much as possible. It’s a nice introduction 
to the Icelandic National Museum (Sudurgata 
41,101 Reykjavik, 530 2200; thjodminjasafn. 
is), located south of the center city toward 
the University of Iceland, which is a little 
more traditional in its telling of the story. 

Hallgrimskirkja (Hallgrimstorg 101, 101 
Reykjavik, 5101000; hallgrimskirkja.is), the 
central cathedral of the Lutheran Church of 
Iceland, is located on the top of the tallest hill 
in the center city; you can’t miss it. On a rare 
clear day, go up to the top of its tower and 
look out on Reykjavik spread before you. And 
if you hear music coming from the enormous 
pipe organ, it’s the church organist practic¬ 
ing. The church is open to everyone, so organ 
practice turns into a miniature concert that 
tends to draw crowds of tourists. 



Finns have their saunas; Icelanders have 
their swimming pools. Because hot water 
pours forth from the earth, there’s no lack 
of heated places to swim. Every town in 
Iceland has at least one public swimming 
pool; Sundholl Reykjavikur (Baronsstigur 45a, 
101 Reykjavik, 411 5350) is the oldest in the 
capital. Be warned: Icelanders don’t poison 
their pool water with chlorine, so you must 
shower and scrub down fully nude before 
putting on your bathing suit and going into 
the pool. The only way into the pool area is 
through the showers, there are attendants 
there to make sure you scrub up, and no, 
they don’t care about your love handles or 
your big, fat, American ass. You’ll want to 
shower afterward as well since the water 
tends to be alkaline in Iceland. 

There’s also a swimming beach in Reyk¬ 
javik, Nautholsvik (101 Reykjavik, 511 6630; 
nautholsvik.is), where overflow from the 
adjacent geothermal hot tubs flows into the 
Atlantic Ocean. The air temperature is frigid, 
but the water temperature is actually warmer 
than it is off the coast of Orange County. Sisul 
LETTERS@OCWEEKLY.COM 
Note: All telephone numbers are country code 
354; from the U.S., dial 011 354 and the number. 














Make Your Dog’s Day, Every Day. 


Local, fresh, healthy and delicious. Offer them 
the only food clinically shown to boost the 
immune system in dogs and see for yourself... 
more energy, beautiful coat and perfect 
digestion. Real food, nutritionally balanced for 
dogs and made in small batches from USDA 
certified ingredients in our open kitchens under 
the supervision of our staff veterinarians. 

Come visit us at our Cost Mesa Kitchen 

103 E. 17th Street Costa Mesa CA 92626 


GC Pantries: Anaheim Hills & Capistrano Beach I 949*722,3647 I JustFoodForDogs.com 

Photography by Dogma Pet Portraits 





HOURS: 

JUN16- JUN18 

FRI 

4PM - 12AM 

AUG 25 - AUG 27 

SAT 

4PM - 12AM 


SUN 

4PM-11PM 


OC FAIR & EVENT CENTER 
88 FAIR DR 

COSTA MESA, CA 92626 


WWW.OCNIGHTMARKET.COM 



You Have Been Granted An Audience 
With Our Kings And Queens! 


Thrill to the music of Elvis, Madonna, Bowie, Mariah and the entire royal 
house! Kneel and be (Gladys) Knighted as MenAlive presents our tribute to 
the true greats of music. You'll hear from the King of Pop Michael Jackson 
and the Queen of Soul Aretha Franklin—along with Carole King, Nat''King" 
Cole and Queen B(eyonce)! And, of course, a special tribute to Prince! By 
royal command, you'll have a ball! Don't miss it! 

MUSIC /H3r 1 

/ OCGMC.org 
TheBarclay.org ■ (949)854-4646 
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PHOTOS BY FRANK JOHN TRISTAN 


Meet the Tide Rivers Campgrounds 

BY FRANK JOHN TRISTAN 




W henever I fall asleep, my mind takes 
me to the Sequoia National Forest 
along the Tule River. I’ve been 
there so many times, I’ve memo¬ 
rized the route: Take Interstate 5 
north to the northbound 99 to the 65 north, 
then head east on the 190 past Porterville and 
meet the Tule. It runs through the southern 
end of the Sierra Nevada Mountains, down 
from the upper Sequoia National Forest and 
into Lake Success. It’s a countryside wil¬ 
derness, with the sun shining through the 
canopy of trees onto fields of gold grass and 
the emerald river. Grab your fishing poles, 
beer, weed, an extra pair of chonis and head 
to the woods! 

Slip past Lake Success and through the 
cow pastures of Springville into the moun¬ 
tains. The narrow road etched into elevat¬ 
ing hillsides is not for the faint of heart, the 
carsick-prone, shitty cars or terrible drivers. 
The only roadside guardrails you’ll find are 
beautiful manzanita and pine; 12-year-old me 
would stare out the window in awe as the 


waterfalls and rapids became visible to my 
right. The river, streams and creek beds of 
the mighty Tule proved the perfect training 
grounds for my father to teach me fishing 
and how to camp like an OG. 

Pull off the road once you see 
the sign indicating you’ve 
reached Coffee Camp Camp¬ 
ground. You don’t need a res¬ 
ervation; pay just $10 per car 
and cross your fingers that 
no one took all the camping 
spots. It’s here where you can 
soak in the beauty of the river 
and valley, complete with 
granite monoliths covered in trees 
like a lion’s mane and a river filled with 
boulders perfect to cast your line off. Jump 
off the small waterfalls into the swimming 
holes, but stay away when the Tule is rough; 
the unforgiving current beneath the river’s 
beauty has killed five since April. If the river 
is wild, head back on the main road toward 
the streams. 


Farther east is Wishon Campground, which 
is far enough from the road so you feel like 
you’re actually in the wilderness. It’s perfect 
for hiking, with trails leading in all direc¬ 
tions. The power of the moonlight at 
this campground allows for eerie 
walks through the illuminated 
forest and late-night drinking 
even after the fire dies down. 
Stare in wonder at the blan¬ 
ket of stars while you smoke 
blunts with friends and talk 
about aliens. 

Take a tab of LSD here, and 
you can sense the life flowing 
from the wildflowers in the soil 
to the birds chirping in the tall pines. 
Passing butterflies and flying ladybugs are 
enough to remind you of what it felt like as a 
kid to be surrounded by bubbles. The sirens 
and helicopter blades of Orange County are 
replaced with the sounds of wind passing 
through leaves and water steadily flowing 
downhill. I recently caught my dad sitting 


with his hands resting on his belly, his head 
back and a smile on his face, as he said, 'You 
hear that? That’s all I’ve been waiting for.” 

If true calm is what you seek, head back 
to the main road and further up into the 
mountains. At Coy Flat Campground by Camp 
Nelson, you’ll find smooth creeks and sequoia 
groves. Everything is covered in moss, with 
fresh air and water so cold and fresh you can 
drink it. These mountain woods provided 
the perfect backdrop to my uncle’s stories 
of the jungles of Vietnam, and I can still hear 
him scraping chorizoypapa onto my plate as 
we sat beside a crackling fire. The sequoias 
standing nearby are the true giants of the 
forest, and we once caught a man hugging 
one in a warm embrace. 

As much as I love OC, we all need to step 
away from the concrete jungle now and again. 
Turn your cellphone off, put your watch away 
and escape your reality, even for just a moment. 
Pack a lunch, walk off the beaten path and 
get lost for a while. 

LETTERS@OCWEEKLY.COM 










VOTED 


Christopher Glew 


BEST LAWYER 


2016 



Christopher Glew 


GH WEEKLY 

* ButOfr * 

READERS’ POLL 

WINNER 

^ - 2016 - ^ 


DEFENSE ATTORNEY IN 
SOUTHERN CALIFORNIA 




Winning groundbreaking trials 
in the field of medical marijuana 
in the state of California. Called 
“The hottest criminal defense 
attorney in Orange County,” 
he has been recognized as one 
of the 2015 Top Lawyers in 
California by American Lawyer 
Media, and one of the Top 100 
Criminal Trial Lawyers Southern 
California by the National Trial 
Lawyers Association. 




TOP RATEDLAWYERS 


jftVsfw, 




BUS NESS L CENS NG 


REGULATORY PRACTICE 


CRIMINAL LAW 


All Drug Offenses, 
DUI, Felonies, 
Misdemeanors 


LAW OFFICES OF GLEW & KIM 

MEMBERS: OC NORML I GLEWKIMLAW.COM • CALL FOR FREE CONSULTATION 
NORML Legal Committee | TOLL FREE (866) 648-0004 • 714-231-4435 












Staycation! 

Dreaming of far-off lands while clutching your very thin wallet? Not to worry: There are plenty of adventures to 
be had in Orange County! We’ve put together this handy guide to things to do, beverages to drink, films to view, 
festivals to get down at, museums to peruse and plays to watch. Sometimes, there’s just no place like home.... 
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[FLOAT TRIPS] 

Sail Away 

Hornblower Summer Cruises 

There’s a special thrill in being out at sea, 
where you can observe the ocean waters 
and fellow travelers in a form not normally 
afforded from lounging on a beach. Now, 
add cocktails, delicious buffets and splen¬ 
did company into the mix, and you’ve got 
the makings of a great ocean getaway All 
summer long, you can book a trip aboard 
Hornblower’s resplendent yachts for a two- 
or three-hour tour of the Newport coast to 
either celebrate a fantastic occasion or just 
see the sunset on the water. Hornblower 
Cruises offers themed cruises for the 4th 
of July, birthdays and holidays, as well as a 
weekly Sunday brunch, a view of the sail¬ 
boat races every Wednesday and live KJAZZ 
artists performing on the boat the first Sat¬ 
urday of every month. Enjoy as much of this 
luxurious sailing excursion as you can before 
returning to your usual, landlocked world. 

Hornblower Cruises at Mariners Mile 
Marina, 2431W. Coast Hwy., Newport 
Beach, (949) 646-0155; www.hornblower. 
com. Check website for times and prices. 

-AIMEE MURILLO 

[THEME PARKS] 

Happy Hails 

Ghost Town Alive! 

Knott’s Berry Farm’s annual jaunt of time¬ 
traveling exploits is back, with even more 
thrills to make your trip to the Wild West 
a memorable one. Actors, props and set 
designs will help to visually transport you 
to the year 1885, but activities and missions 
will immerse guests of all ages in the hunt for 
the dangerous Mayfield Gang. Running into 
cowboys, prospectors and judges amidst gun- 
fights and saloon brawls is par for the course 
in this western fantasy land, but by the end 
of the day, you and the rest of the merry folks 
of the town of Calico will celebrate locking 
up those varmints with a good, ol’-fashioned 
hoedown. Ghost Town Alive! lasts all sum¬ 
mer, so hop into the saddle for this adventure. 

Ghost Town Alive! at Knott’s Berry Farm, 
8039 Beach Blvd., Buena Park, (714) 220- 
5200; www.knotts.com. Daily, 10 a.m. 
Through Sept. 4. $45-$75. “AIMEE MURILLO 

[FOODS DRINK] 

On the Town 

Little Saigon Night Market 

The Little Saigon Night Market is the 


closest to experiencing the hustle and 
bustle of Vietnamese flea markets in 
Orange County. A typical evening at this 
open-air swap meet includes mom-and- 
pop vendors dishing out freshly made 
rice cakes and grilled squid while local 
merchants peddle colorful ao dai— all 
under the summer-night sky. Along 
with plenty of opportunities to feast 
and shop, dance and musical perfor¬ 
mances welcome guests to marvel at the 
treasures found in the culturally rich 
community of Little Saigon. Make sure 
you get your fix more than once before 
Labor Day. Early arrival for parking is 
strongly suggested! 

Little Saigon Night Market at Asian Gar¬ 
den Mall, 9200 Bolsa Ave., Westminster, 
(714) 891-2122; www.asiangardenmall.com. 
June 16-Sept. 4,7 p.m. Free. “DENISE DE LA CRUZ 

[MOTORCYCLES] 

To the Choppers! 

Born Free Motorcycle Show 

Motorheads, bikers, racers and chop¬ 
per enthusiasts gather for a weekend of 
chrome-studded mayhem and high-speed 
badassery at the Born Free Motorcycle 
Show. Feast your eyes on some of the 
loudest, meanest machinery to rumble 
through Oak Canyon Ranch, whether of 
the off-road, vintage, motocross, street or 
on-road variety). If you’re bringing your 
own hog for display, you could win the 
Best in Show prize—or, if you don’t have 
your own moto scooter, enter for a chance 
to win one! Just don’t forget what makes 
Born Free the best moto convention in 
SoCal: the meeting of like-minded build¬ 
ers, mechanics, gearheads and devotees 
who’ve put time, money and labor into 
their beloved rides. Include a campsite 
retreat in your visit for the ultimate out¬ 
door, freewheeling experience. 

Born Free Motorcycle Show at Oak 
Canyon Ranch, 5305 Santiago Canyon Rd., 
Silverado; www.bornfreeshow.com. 

June 24-25,10 a.m. $15. “AIMEE MURILLD 

[FOURTH OF JULY] 

Stars and Stripes Forever 

July 4 Celebration 

Yes, the Queen Mary was once as British 
as it gets, but now she belongs to America, 
and there’s nothing more appropriate for 
the 4th of July, since the United States 
was founded by taking and keeping Great 
Britain’s best stuff, wasn’t it? (Plus, she 
served honorably as a troop ship dur¬ 


ing World War II and now proudly lords 
her bulk over the diminutive Russian sub 
berthed next to her—the Queen Mary just 
can’t stop American-ing!) For this special 
occasion, she’ll be positively swaddled in 
red-white-and-blue bunting and spirit, 
with plenty of themed activities—includ¬ 
ing a Pointer Sisters set and a “4-D Theatre 
Patriotic Movie,” because even 3-D isn’t 
good enough when it’s the 4th of July. For 
an additional cost, you can even stay in 
select hotel rooms rebranded as “Freedom 
Cabanas,” where you can exercise your 
freedom to call into work pretending to be 
sick the next morning. 

4th of July at the Queen Mary, 1126 
Queens Hwy., Long Beach, (877) 342-0738; 
www.queenmary.com. July 4,2 p.m. 
$24-$99. -CHRISZIEGLER 

[FAMILY EVENTS] 

Deep Fried Fun 

2017 QC Fair 

It’s that time of the year when you can 
eat an assortment of fried foods (mmmm, 
deep-fried Oreos ...), then take a ride on 
the Zipper, watch some pig races with 
your elote in hand and maybe win a giant 
Pikachu at one of the many game booths. 
The 2017 OC Fair is gearing up for summer 
with a “Farm Fresh Fun” theme, bringing 
together the animals and crops of Centen¬ 
nial Farm in celebrating the county’s rich 
relationship with agriculture. The 127th 
annual event runs Wednesday through 
Sunday from July 14 to Aug. 13, with some 
exciting new attractions and deep-fried 
treats, plus a full entertainment schedule. 
Look out for the Knights of Valour with 
full-contact jousting; the minivan-mashup 
demolition derby; and such crazy concoc¬ 
tions as Flamin’ Hot Cheetos pizza, deep- 
fried ravioli on a stick and gelato doughnut 

sandwiches. You’ll find us by the food_ 

OC Fair at OC Fair & Event Center, 88 
Fair Dr., Costa Mesa, (714) 708-1630; www. 
ocfair.com. July 14-Aug. 3. Call for times. 
$7-$i4. -CYNTHIAREBOLLEDO 

[FESTIVALS] 

Beach Bliss 

San ClemenTe Ocean Festival 

The “Greatest Show on Surf” packs more 
ocean and sand competitions into two mid¬ 
summer days than seems feasible. From 
elite rescue skills to races and relays, the 
feats of derring-do—hopefully the great 
white sharks will have moved on by then- 
will astound as well as any high-wire circus 


act. The Lifeguard Competition goes back 
to the origins of the San Clemente Ocean 
Fest, now in its 41st year, but with all ages 
and genders competing. And there are 
pancakes for everyone! While you enjoy the 
sand sculpting, ocean art,Woody vintage- 
car exhibits, crafts and mermaid parades, 
keep your eye out for a $5 rubber ducky. 
Buy one, mark it as your own, and enter 
your squeaky into the festival grand finale: 
the Great Rubber Duck Race. Hope yours 
isn’t a lame duck! 

San Clemente Ocean Festival at San 
Clemente Pier, 615 Avenida Victoria, San 
Clemente; www.oceanfestival.org. July 
15-16,6 a.m. Free to attend; free parking 
and shuttle at the Outlets. “LISA BLACK 

[FOODS DRINK] 

Cups Runneth Over 

Brew Hee Haw Craft Beer Roundup 

We shill so many craft-beer events in this 
infernal rag we should get compensated 
in IPAIV drip bags at the Weekly Head¬ 
quarters (as the saying goes, write drunk, 
edit sober). But despite their overflowing 
presence in OC, craft-beer festivals are 
never overrated, especially if you love get¬ 
ting sloshed on unlimited craft-beer tast¬ 
ings. That’s why we’re looking forward to 
the Brew Hee Haw Craft Beer Roundup. 
This splendid summer drink-athon is an 
optional opener to the OC Fair that fea¬ 
tures more than 80 breweries serving the 
best selection of pale ales, IPAs, stouts and 
various other libations, all micro-brewed 
to perfection. There’ll also be music, 
games and free admission to the fair after 
the event—although the Cyclone’s got 
nothing on the effects of a drunken stupor. 

Brew Hee Haw Craft Beer Roundup at 
the OC Fair, 88 Fair Dr., Costa Mesa; www. 
ocbrewheehaw.com. July 15-16, noon. 
$55-$65.2i+. -AIMEE MURILLO 

[CONVENTIONS] 

Scream All Vuu Want 

Midsummer Scream Fest 

If you think you have to wait until Octo¬ 
ber for the scariness of Halloween, you’re 
in for a spooktacular surprise. At the 
end of July, Midsummer Scream brings 
two full days of thrills and chills to Long 
Beach, with dozens of horror-themed 
vendors to take your bills. The annual 
hair-raising convention is among the 
largest, most prominent weekends of the 
year for the horror industry and its fans. 
With the usual presentations from Hal- 






loween heavyweights such as Universal’s 
Halloween Horror Nights and Knott’s 
Scary Farm—plus panels about everyone’s 
favorite classic Nickelodeon show, Are 
You Afraid of the Dark?; Haunted OC; and 
the now-defunct Twilight Zone Tower of 
Terror—you’d be bloody stupid to miss it. 

Midsummer Scream Fest at Long 
Beach Convention Center, 300 E. Ocean 
Blvd., Long Beach, (562) 436-3636; 
midsummerscream.org. July 29-30, 
ll a.m. $26-$75. — JOSH CHESLER 

[FOODS DRINK] 

Feel the Heat 

California Hot Sauce Expo 

Even if you’re the type who squirms at 
the thought of dousing your snacks with 
spicy condiments, you’re sure to find some¬ 
thing tasty at the California Hot Sauce 
Expo. Taking place over two days at the 
City National Grove of Anaheim, visitors 
will open up their palate with unlimited 
tastings from nearly 50 companies that 
make ghost peppers, chipotles, cayenne, 
jalapenos, Carolina Reapers and other 
chiles their passion. Others who love the 
burn can fill up on spicy foods or egg on 
the contestants of the Guinness World 
Record Reaper Challenge, in which defiant 
(and probably masochistic) daredevils will 
down the pepper and (hopefully) survive. 
Other competitions include a Chihuahua 
Beauty Pageant, the Spicy Pizza of Doom 
and the Bloody Mary Mix-Down, in which 
contestants will have to concoct the per¬ 
fect Bloody Mary cocktail in 90 seconds. 
There’s also luchador wrestling and craft 
beers. Bring along the Pepto! 

Third Annual California Hot Sauce Expo 
at City National Grove of Anaheim, 2200 
E. Katella Ave., Anaheim, (714) 712-2700; 
cahotsauceexpo.com. Aug. 19-20,10 a.m. 
$io-$75.-AIMEE MURILLO 

[CONVENTIONS] 

Listen In 

Podcast Movement 

In an era when everybody and their mama 
has a podcast (even this infernal rag has 
OC SpeaklyV), Podcast Movement 2017 is 
a must for those serious about their audio 
programs. This is the first time it’s making 
its way to the West Coast, and the event 
will pack workshops, meet-and-greets, 
panels, a competition, networking par¬ 
ties and more than 150 speakers inside 
the fancy-shmancy Anaheim Marriott. 
Aaron Mahnke, Shannon Cason, Dan 
Carlin, Susan Simpson, Colin Miller and 
Rabia Chaudry have been confirmed as 
headliners, but two slots have yet to be 
announced. Past headliners have included 
Sarah Koenig, Kevin Smith and Marc 
Maron, so there’s no telling who might 
show up! 

Podcast Movement at Anaheim Marri¬ 
ott, 700 Convention Way, Anaheim, 

(714) 750-8000; podcastmovement.com. 
Aug. 23-25, 9 a.m. $404-$624. 

—FRANK JOHN TRISTAN 


Endless Liquid Summer 

TEN GREAT SUMMER COCKTAILS IN OC (AND LONG BEACH) 


BV ANNE MARIE PANORINGAN 

//////////^^^^ 
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W e drink to celebrate and commiser¬ 
ate. But mostly, we order a drink 
because water no longer makes 
the cut (unless it has bubbles). We 
share 10 new favorites in our rota¬ 
tion, just in time for those hot summer nights. 



PHOTOS BY 

ANNE MARIE PANORINGAN 

Mohave Bubbles at AVEO 

We sipped this stunner over a bountiful Sun¬ 
day brunch while reveling in Monarch Beach 
Resort’s leisurely vibe. It was as refreshing as 
our ocean view; we tasted prickly pear puree, 
squeezed lemon and sweet raspberry with 
our Stoli and Poema Cava Brut. Try match¬ 
ing the blushing liquid with a rosy sunset. 
1 Monarch Beach Resort:, Dana Point, (949) 
234-3200; www.monarchbeachresort.com. 



Aztec Warrior at Provenance 

An OC Weekly Best New Restaurant recipi¬ 
ent, Newport’s neighborhood sanctuary 
serves double duty as Provenance’s garden 
supplies both its food and beverage menus. 
Cilantro, jalapeno and lime offer a bit of kick, 
while Aztec’s cucumber and simple syrup 
smooth things out in a gin-based concoc¬ 
tion. Have chef Cathy piece together an 
inspired meal for a complete experience. 
2531 Eastbluff Dr., Newport Beach, (949) 
718-0477; www.provenanceoc.com. 

Fichi Festa at Michael's on Naples 

Ordered while feasting on one of chef Eric 
Samaniego’s monthly collaboration dinners, 
we sought a beverage outside our whiskey 
comfort zone. Organic tequila by IXA natu¬ 
rally paired with spicy Ancho Reyes. Yet 
it was a trio of smoked salt, black sugar, 
and fig and balsamic shrub that pulled us 
in like a tractor beam. Request one upstairs 
to enjoy the recently renovated bar, lounge 


and rooftop dining. 5620 E. Second St., Long 
Beach, (562) 439-7080; michaelsonnaples.com. 

Spanish Armada at YNK 

Found in an overlooked room beyond a standard- 
issue lobby bar, YNK is the intimate setting we’ve 
been missing in Orange County. The curated 
liquid remedies make the longest workday 
fade away. Featured selections travel across 
the globe every few months, but guests can 
also order from inscribed journals chronicling 
every recipe. We gave a nod of approval for an 
Oloroso, Allspice Dram and plum shrub mix 
in our Russell’s Rye. 18000 VonKarmanAve., 
Irvine, (949) 553-0100; www.ynk-irvine.com. 



Captain Barbosa at Pacific Hideaway 

Received an unexpected vacation in a glass 
after requesting the Captain. This smoked 
brew of Lustau sherry, spiced rum, Ancho 
Reyes and cinnamon is decanted tableside. 
The kicker: It’s done over an “ice cube” made 
of pineapple. It makes for one boozy fruit 
snack afterward. Cheers! 500 Pacific Coast 
Hwy., Huntington Beach, (714) 960-5050; 
www.pacifichideawayhb.com. 

Nothing Less at Mix Mix Kitchen Bar 

One thing that’s remained constant on the 
corner of Third and Main streets in downtown 
SanTana is the bar. We’ve consumed enough 
after-work cocktails seated at this counter, 
but it’s the current lineup that sparked our 
interest. Specifically, Mix Mix’s fruit-forward 
glass of Anchor Junipero. Injected with lemon- 
lime juices, Nothing Less finishes with frothy 
passion fruit meringue and a lychee syrup 
drizzle. For something that looks like nothing, 
there’s a whole lot of everything going on. 
300 N. Main St., Santa Ana, (714) 836-5158; 
www.mixmixkitchenbar.com. 

Beaureguarde at Water Grill 

Known for proper execution of seafood, 
our favorite component is all things spirit- 
oriented at Water Grill’s sprawling South 
Coast Plaza destination. Lounge along the 
perimeter or choose from a trio of worthy 
bars (one being the oyster), and your Beau¬ 
reguarde will properly quench that thirst. 
Served straight-up, our vodka concoction 


is spiked with lemongrass to wake us up. 
The garnish gives away the rest of the story, 
with its hit of acid and sweet. Place an order 
for a half-dozen bivalves and start slurping. 
3300Bristol St., Costa Mesa, (949)208-7060; 
www.watergrill.com. 



Spirited Away at K'ya Bistro Bar 

Back to the beach we go for a sip that is simple, 
yet potent thanks to Iwai Japanese whiskey. 
Just a dash of Angostura and enough sweet 
vermouth go a long way. It coaxed our taste 
buds as we perused K’ya’s extensive selection 
of bites—all while watching the PCH bustle 
pass us by. Miyazaki would likely approve. 
1287S. Coast Hwy., Laguna Beach, (949) 376- 
9718; www.kyabistro.com. 



The Buzz at Center Hub 

After asking our bartender what would be 
refreshing, he responded with our favorite 
combination of flavors. How could we turn 
that down? Maker’s Mark, honey and lemon 
juice did the trick at TRADE’S watering hole. 
Heck, all we needed was frothy egg white in 
our Buzz to make it all fan-cay. It certainly 
helped us get through the weekday grind. 
2222 Michelson Dr., Ste. 220, Irvine, (949) 
536-5652; www.centerhubbar.com. 

The Perfect G&T at Hendrix Restaurant and Bar 

How appropriate that the house specialty at 
this South County newcomer is so easy to 
remember; its main ingredient practically shares 
the same name as the property. Our glass of 
Hendrick’s gin is treated to Fever-Tree Indian 
Tonic and adorned with bright botanicals. This 
ain’t your Dad’s gin-and-tonic, yet it’s just as 
effective. 32431 Golden Lantern, Laguna Niguel, 
(949) 248-1912; hendrixoc.com. 

LETTERS@OCWEEKLY.COM 
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Shakespeare and Ladies, Unite! 

OC SUMMER ARTS AND THEATER PREVIEW 


BY JOEL BEERS ANO OAVE BARTON 

//////////^^^^ 
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ROBIN REPP 



GETHIN THOMAS 


Editor's note: Our award-winning theater and 
arts critics, Joel Beers and Dave Barton, have 
never had a co-byline ... until now. More, I 
say! /More arts pages!” they reply.) 

ART 

Like new work? Need more art by women? 
Want some provocation? Looking to do it 
all cheaply? Check out the following. All are 
free or less than $10 and listed in order of 
the exhibition’s closing date. 

The group exhibition “Women of the New 
Contemporary” and solo show “Meet U on 
the Astral Plane,” from local, self-described 
“professional weirdo” Sara M. Lyons, at Artists 
Republic close June 25. Hurry up and support 
women artists! Artists Republic Gallery, 400 
W. Disney Way, Ste. 137, Anaheim, (949) 988- 
0603;artists-republic.com. Open Wed-Sun., 
noon-8 p.m. Free. 

Through July 1, Huntington Beach Art 
Center features “Crossing Boundaries,” 
the first of three exhibitions highlighting 
female artists. This group show includes 
Sandy Abrams, Nicola Lamb, Connie DK 
Lane, Nancy Mooslin, Hiromi Takizawa and 
Carolyn Buck Vosburgh, all artists working 
in different mediums. Huntington Beach Art 
Center, 538 Main St., Huntington Beach, (714) 
374-1650; www.huntingtonbeachartcenter.org. 
Open Tues.-Thurs., noon-8 p.m.; Fri., noon-6 
p.m.; Sat., noon-5 p.m. Free. 

Resist! with those troublemakers over at 
the Orange County Center for Contemporary 
Art, in a group exhibition of political art, “Art 
As Protest,” juried by the artistic director 


at Culver Center of the Arts and director at 
Sweeney Art Gallery at UC Riverside, Tyler 
Stallings. OCCCA, 117N. Sycamore St., Santa 
Ana, (714) 667-1517; www.occca.org. Open 
Thurs.-Sun., noon-5 p.m. Through July 8. Free. 

“EmergingMasters 2017,” Laguna College 
of Art + Design’s collaboration with Laguna 
Art Museum, gives you a leg up on the best 
new work of more than 20 MFA students. 
Discover them before others do. Laguna Art 
Museum, 307 Cliff Dr., Laguna Beach, (949) 
494-8971;lagunaartmuseum.org. OpenFri- 
Tues., 11 a.m.-5 p.m.; Thurs., 11 a.m.-9 p.m. 
Through July 9. $5-$7. 

The biggest news this summer is that it’s 
been three years since the last California- 
Pacific Triennial, so Orange County Museum 
of Art’s second California-Pacific Triennial is 
running through Sept. 3. Though the rubric 
“Building as Ever” gives us a grammar-y head¬ 
ache, this visual survey of Pacific Rim art, 
involving 70-plus artists, looks focused on 
site-specific installations—something we love 
and that OCMA excels at. There’s also enough 
sculpture, photography and performance- 
based work that we’re planning to spend an 
entire day wandering through the eye and 
mind candy. OCMA, 850 San Clemente Dr., 
Newport Beach, (949) 759-1122; www.ocma. 
net. Open Wed.-Thurs. St Sat-Sun., 11 a.m.-5 
p.m.; Fri., 11 a.m.-8p.m. $7.50-$10. 

THEATER 

Summer theater in OC means a shitload of 
Shakespeare, and this year is no exception. 
What is a bit different is that three of our best 


producing entities are taking aim at the Bard, 
and there’s some interesting non-British stuff 
happening as well. Here’s a breakdown of 
some of the most intriguing shows happening 
in this long summer of our discontent.... 

The Merchant of Venice. Jew vs. Gentile. 
Money vs. money. A pound of flesh vs. cen¬ 
turies of contempt. STAGES theatre, 400 E. 
Commonwealth Ave., Fullerton, (714) 525-4484; 
www.stagesoc.org. June 23-July 23. 

The Balcony. This is one of those plays that 
theater-types who love being theater-types 
adore. But since its initial production in 1957, 
the question has been: Why should anyone 
else give a fuck? But this troupe is gritty and 
experimental, so let’s see. Garage Theatre, 251 
E. Seventh St., Long Beach, (562) 433-8337; 
www.thegaragetheatre.org. June 23-July 22. 

Parade. This 1998 Tony Award-winning 
musical is enjoying a renaissance these days, 
in no small part because of how fucked-up 
so much of America is. It’s about racism, 
the South, lynching and the true events that 
led to the rise of two groups: the KKK and 
the ADL. Chance Theater, 5522 E. La Palma, 
Anaheim, (888) 445-4512; chancetheater.com. 
June 30-July 30. 

The Twilight Zone. STAGES wheels out its 
salute to the bizarre and influential world of 
Rod Serling for the ninth year, with staged 
adaptations of four shows. June 30-July 22. 

Evil Dead: The Musical. A team of C anadians 
came up with this rock adaptation of the film 
series, which The New York Times opined 
could be the next Rocky Horror Picture Show. 
Maverick Theater ; 110 E. Walnut Ave., Ful¬ 


lerton, (714) 526-7070; www.mavericktheater. 
com. June 30-Aug. 19. 

The Tempest. The always-entertaining 
New Swan Shakespeare Festival returns in 
this county’s most unusual outdoor venue 
with this show, along with The Taming of the 
Shrew, which runs in repertory. New Swan 
Shakespeare Festival, 249 Drama, Irvine, 
(949) 824-2787; newswanshakespeare.com. 
July 6-Sept. 2. 

HenryIV, Parti Attendance at this venue 
has tripled in the past three years, thanks to 
John Walcutt and his talented crew’s out¬ 
reach to the ethnically diverse city as well as 
its strong record of knocking its mainstage 
productions out of the city’s Festival Ampi- 
theatre. (It’s also producing The Tempest, 
July 7-29.) Shakespeare Orange County/ 
Summerfest, 12763 Main St., Garden Grove, 
(714) 590-1575. Aug. 11-26. 

OC-Centric New Play Festival. OC’s lone 
festival for new plays from writers with 
Orange County connections holds court 
for the seventh year. Chapman University’s 
Moulton Center Studio Theatre, 300 E. Palm 
Ave., Orange, (714) 902-5716;www.oc-centric, 
com. Aug. 17-28. 

Breath of Fire Latina Theater Ensemble. 

The summer is full of writer and produc¬ 
tion workshops, play readings, and other 
special events courtesy of a local company 
that truly understands what the word com¬ 
munity means in community theater. Cal State 
Fullerton Grand Central Arts Center, 125 N. 
Broadway, Santa Ana; www.breathoffire.org. 

LETTERS@OCWEEKLY.COM 
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Festivus for the Best of Us 

SUMMER 2U17 IS FULL OF LOCAL FESTS 

BY ERAN RYAN 



SUGARWOLF^ 


T here’s nothing quite like festival sea¬ 
son, especially when it comes to the 
summer months. Although Southern 
California is blessed with beautiful 
weather year-round, the warmth and 
energy buzzing in the air from May through 
September makes for an entirely wonderful 
outdoor music experience. Soak up some 
rays, drink a few beers and listen to a bunch 
of bands you don’t know while waiting for 
that one band you wanted to see. You can also 
camp out with some of your closest friends 
and several thousand complete strangers, 
all for the sake of creating lasting memories. 
Here’s our list of what we’re super-stoked for. 

Summer Fest. Summertime, and the living is 
easy. Well, not really—but for at least one day 
of the year, we can pretend it is. This year, 
the Weekly’s annual Summer Fest returns 
to Newport Dunes for an afternoon shindig 
sunny enough to melt your cares away. Hosting 
a full menu of bands, booze and local eats, 
this festival will be headlined by one of OC’s 
biggest reggae-rock faves Pacific Dub, who 
released their highly anticipated Take Me 
Away EP earlier this year. P. Dub’s new and 
improved sound is tailor-made for dancing 
and sipping drinks with your toes in the sand. 
Newport Dunes Waterfront Resort, 1131 Back 
Bay Dr., Newport Beach; www.ocweekly.com/ 
event/summer-fest-2017-7994800. June 17. 
OC Fair. Giving the people of Orange County 
an excuse to seek out animals and art, carnival 
rides and cotton candy since 1890, the OC 
Fair is back for its annual 23 days of food, 
fun and music. Every Wednesday through 
Friday, visitors can walk around and enjoy 
rodeos, MM A matches and even jousting. 
This year’s roster of musical guests includes 
every cover band you’ve ever heard of and 
then some, plus Lynyrd Skynyrd, the B-52’s, 
Gavin DeGraw, the Isley Brothers and Kenny 
Rogers. It’s a bit of a mixed bag, but at least 
there’s something for everyone in the family 
to enjoy. OC Fair St Event Center, 88 Fair Dr., 
Costa Mesa; www.ocfair.com. July 14-Aug. 13. 
Agenda Festival. For the past 14 years, the 
Agenda trade show earned a rep as the most 
exclusive streetwear convention in SoCal. 
Now it has opened its show up to the public 
in a major way by announcing its inaugural 
Agenda Festival at the Long Beach Conven¬ 
tion Center. Headlined by Tyler, The Creator 
along with rap gods of early aughts such as 
Ludacris and Cam’ron, the event is billed 
as a “new, immersive music and shopping 
experience fusing together skate, surf, street 
culture, food and art in one setting.” Think 
of last year’s Complex Con, but with an even 
nicer pairs of sneakers. Long Beach Conven¬ 
tion Center, 300 E. Ocean Blvd., Long Beach; 
www.agendafest.co. July 15. 

FYF. Also known as Fuck Yeah Festival, FYF 


has consistently proved it can hang with the 
big boys, and the Los Angeles-based event’s 
ridiculously amazing2017 roster, co-headlined 
by Bjork and Missy Elliott, is mindblowing. 
While the Icelandic queen has been making 
her rounds as a D J, this will be the hip-hop 
legend’s first and possibly only scheduled 
performance for the entire year. Run the Jew¬ 
els and Erykah Badu are seasoned festival 
entertainers, so you know they won’t let you 
down, either. Try to contain your squeals of 
glee. Exposition Park, 700Exposition Park Dr., 
Los Angeles; fyffest.com. July 21-23. 
Summertime in the LBC. Ain’t nothing but a 
gangsta party going down near the Queen 
Mary, and everyone’s invited. Bone Thugs- 
N-Harmony, YG, George Clinton, Warren G, 
KRS- One and Wu-Tang Clan will be serving 
up ’90s nostalgia in one of hip-hop’s most 
influential cities. It’s goingto be nothing short 
of a good time. Considering Snoop Dogg was 
able to virtually DJ a party on NBA 2kl7’s 
Park After Dark, it would be a shame if the 
honorary mayor of the LBC didn’t at least 
make an appearance. We’re counting on 
you, Snoop. Martha Stewart can roll, too. 
The Queen Mary, 1126 Queens Hwy., Long 
Beach; www.summertimeinthelbc.com.Aug. 5. 
High and Mighty. Tired of the typical rock 
festivals? Then KROQ has you covered. High 
and Mighty—the festival your favorite dis¬ 
pensary is unofficially sponsoring—is taking 
you to Oak Canyon Park for a weekend full 
of all the reggae, craft beer and carnival rides 
your stomach can handle. Luckily, you could 


enjoy this event either stoned or sober; how¬ 
ever, if you’re sober, you’ll probably be the 
only one. Oak Canyon Park, 5305E. Santiago 
Canyon Rd., Silverado; highandmightyfest. 
com. Aug. 5-6. 

Vans Warped Tour. No matter how old we 
get, the Vans Warped Tour will always be 
one of the fondest memories we have of our 
reservoir of live music experiences. We can 
reminisce alongside some of the music indus¬ 
try’s veteran acts while also experiencing the 
efforts of up-and-coming rock stars. Head¬ 
liners include Hawthorne Heights, Dance 
Gavin Dance, Goldfinger, the Adolescents 
and the Ataris. Qualcomm Stadium at Jack 
Murphy Field, 9449 Friars Rd., San Diego. 
Aug. 5; Fairplex Pomona, 1101 W. McKinley 
Ave., Pomona. Aug. 6; vanswarpedtour.com. 
Nocturnal Wonderland. For 14 years, the cre¬ 
ative geniuses behind Nocturnal Wonderland 
put on what is one of the most successful 
EDM festivals in North America. Once a small 
event that had to frequently fight for venues 
and struggled with low turnout, it is now 
a five-stage, three-day homage to Alice in 
Wonderland with turntable juggernauts such 
as Above & Beyond, D J Snake, and Chromeo 
headlining. Fun-seeking souls willing to make 
the voyage to the IE will not only be able to 
enjoy music, but also be surrounded by a 
maze of carnival rides, elaborate art installa¬ 
tions and neon lightingthat even Tim Burton 
would bow down to. San Manuel Amphithe¬ 
ater, 2575 Glen Helen Pkwy., San Bernardino; 
www.nocturnalwonderland.com. Sept. 1-3. 


Ohana Festival. Because you’ll probably never 
have the chance to see Social Distortion, Fiona 
Apple and HAIM on the same bill again, it’ll 
be well-worth the drive to Dana Point for 
this edition of Ohana Festival. In addition 
to a smorgasbord of fancy beers, cocktails 
and food, patrons have the luxury of stroll¬ 
ing onto Doheny’s quasi-pristine beaches, 
taking dips in the ocean to cool off from that 
early September heat between sets. There 
could be worse accommodations. Doheny 
State Beach, 25300 Dana Point Harbor Dr., 
Dana Point; www.theohanafest.com. Sept. 8-10. 
Music Tastes Good. The two-day downtown 
Long Beach festival presented by KCRW 89.9 
returns for its second year, leaner, meaner 
and, yes, tastier. Headlined by influential 
alt-rock trailblazers Ween and Sleater- 
Kinney, Music Tastes Good is moving from 
its original location on Pine Street to the 
beautiful waterfront Marina Green Park 
just in time for the end of summer. Among 
the many other notable acts playing this 
year’s event are British shoegaze pioneers 
RIDE; critically acclaimed American funk/ 
soul/R&B musician Charles Bradley; Cana¬ 
dian jangle-pop maestros Always; Grammy 
Award-winning, East LA roots rockers Los 
Lobos; experimental Athens, Georgia-based 
art-rock outfit Of Montreal; Dr. Octagon, the 
acclaimed alter ego of rapper Kool Keith; 
and UK new wave innovators Heaven 17. 
Marina Green Park, 386E. Shoreline Dr., Long 
Beach; mtglb.co. Sept. 30-Oct. 1. 

LETTERS@OCWEEKLY.COM 
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562-494-1014 • LBPlayhouse.org 
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Private Luxury Spa/Sauna 
Rentals by the Hour 


SUN-THURS 
NOON-MIDNIGHT 
FRI-SAT NOON-2AM 



A UNIQUE DESTINATION 
DATING, RELAXING OR A ROMANTIC ESCAPE 


TV 


714.761.8325 2784 W. Ball Road, Anaheim 



LOSE WEIGHT 


INTRODUCTORY OFFER! 


1 Includes consultation and 1 week supply of FDA Approved 
| Appetite Suppressants (Phentermine), Fat Blocker, Water Pills 


MAX 






SHED EVEN MORE WEIGHT 


OC WEIGHT LOSS & ANTI AGING CENTER 

3140 Red Hill Ave, Suite 150, Costa Mesa 


714.544.8G78lVOUNGERLOOK.COM 


NCG INJECTIONS 


ONLY $9 

PER SHOT 


FAST ACTING New Patients only. Only valid w/ this ad, cannot be 
combined w/ other offers. Expires 6/22/17 
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%shoplostgeneration Mission Viejo , Ca 92691 
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JOESAN DICHE 


Cinema Al Fresco 


WHERETO EXPERIENCE THE BEST OUTDOOR SCREENINGS THIS SUMMER 

BY AIMEE MURILLO 

/////////////^^^^ 


C atching a movie under the stars is 
a natural step up from sitting in a 
dark, air-conditioned theater. After a 
long, hot summer day, sitting in the 
open air when the sun goes down 
easily becomes one of the biggest staples of 
summer next to bikinis and sparkler dogs. 
Since Fandango can’t help you find the best 
outdoor screenings this summer, we’ve com¬ 
piled the coolest (and cheapest) outdoor film 
experiences to give you a great excuse to get 
out of the house on a weeknight. 

DTSA Rooftop Cinema. The Frida Cinema has 
started booking outdoor screenings on the 
top level of the parking structure behind the 
theater for a monthly DTSA Rooftop Cinema 
series. Each screening is announced weeks 
in advance, but you can get a taste of what’s 
to come in the near future with a screening 
of the Emily Watson-Disney vehicle Beauty 
and the Beast The Frida also invites you to be 
their guest (see what I did there?) by allow¬ 


ing attendees to park in the structure’s lower 
levels for free, so you won’t find yourself too 
far from your car after the credits roll. The 
Frida Cinema, 305 E. Fourth St., Santa Ana, 
(714) 285-9422; thefridacinema.org. 

OC Parks Sunset Cinema. Throughout the 
summer, various parks in Orange County 
will rotate as host screening weekly films. 
Admission is free, and food trucks will be 
on-site for snack purchases. Organizingyour 
own blanket and seating arrangements is 
encouraged for viewing such classic ’80s films 
as Ferris Bueller’s Day Off, The Princess Bride 
and E.T. The Extra Terrestrial, as well as family- 
friendly fare such as Moana,A Bug’s Life and 
The LEGO Batman Movie. Scheduled scenic 
settings include Mason Regional Park, Salt 
Creek Beach, Yorba Regional Park and Laguna 
Niguel Regional Park, www.ocparks.com. 
Movie Nights In the Backyard. If you’re looking 
to level up on your fresh-air movie-going with 
cocktails and chef-prepared barbecue in a 
more controlled environment, Hotel Irvine 


offers a new take on outdoor screenings with 
its Movie Nights In the Backyard series. For 
just $5, you can watch the Oscar-winning 
neo-jazz musical La La Land or J.K. Rowl¬ 
ing’s screenwriting debut, Fantastic Beasts 
and Where to Find Them. Booking a room 
might not be a bad idea either, but the VIP 
deal promises an especially sweet bonus of 
two front-row reserved seats, complimen¬ 
tary valet parking, a bottle of red or white 
wine, unlimited access to the meal and a free 
blanket. Every other moviegoing experience 
after this will just not be as ritzy. Hotel Irvine, 
17900 Jamboree Rd., Irvine, (888) 230-4452; 
www.hotelirvine.com/movienights. 
Segerstrom's Movie Mondays. Catch such great 
classics as Breakfast at Tiffany’s, The Wiz, Stand 
and Deliver, Edward Scissorhands, and School 
of Rock while lounging on the Segerstrom 
Center’s grassy lawn next to Segerstrom Hall. 
Set-up begins at 5:30 p.m., and fun activities 
and games are scheduled before each film. You 
can grab some nosh from one of the available 


food trucks. Plus, for the first time, closed 
captioning for each film is offered. Segerstrom 
Center for the Arts, 600 Town Center Dr., Costa 
Mesa, (714) 556-2787; www.scfta.org. 
Beachfront Cinema. Perhaps the most quintes¬ 
sential outdoor movie night in OC happens 
at the beach, and the year-round Beachfront 
Cinema events never disappoint with their 
assortment of classic and new Hollywood 
flicks. Among this summer’s selections are 
Rogue One: A Star Wars Story, Jurassic Park, 
The Notebook, Jaws (perhaps the best tool 
to prevent surfers from going into the water 
during shark season) and Moana. The giant 
sprawl of Huntington State Beach allows for 
plenty of parties to set up together while 
enjoying eats from food trucks (outside food 
will not be allowed). Nab a season pass to 
make beachside movies an ongoing thing—we 
know you’ll want to. Huntington State Beach, 
Newland Street and Pacific Coast Highway, 
Huntingon Beach; beachsidecinema.com. 

AMURILLO@OCWEEKLY.COM 
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Are your legs 

Summer ready? 

Vein Treatment Experts 
In Orange County 
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We Except most P.P.O Insurance, Medicare and Care Credit 
www.veinclinicca.com 


c Vein Clinic Cft 

& Med-Jpa 


MAKE YOUR APPOINTMENT TODAY! 


949 - 873-0511 


6 x Laser Hair Removal 

20% OFF 

$99 

Coolsculpting 

Limited Time Offer 

Limited Time Offer 


1712 Newport Blvd 

Costa Mesa CA 92627 
431 N. Tustin Ave #B 

Santa Ana CA 92705 


ORANGE COUNTY'S 

MALE TESTOSTERONE 
CENTER 

Patients who receive 

TESTOSTERONE 
REPLACEMENT THERAPY 

Have reported improvements with: 

• Sexual Function, Drive and 
Satisfaction 

• Memory and Focus 

• Quality of Sleep 

• Body Mass 

• Energy 

• Mood 


Contact us today 
for more information! 
714.754.1560 
info@advancemedicineoc. com 
www. advancemedicineoc. com 


Let Dr. Molina and the staff at 

ADVANCE MEDICINE 
of ORANGE COUNTY 

help you 

discover a new path to 

BETTER HEALTH TODAY! 




The Art Institi^e 
of California -Orange County 

A ntmptu efArgoty Uniter*try 

1.877.468.6232 

a rt fn st itu tes + ed u/o ra n 9e<o u nty 


OC VIBE 


Bring your drive, energy, 
creativity. And SPF 30. 


The Art Institute of California—Orange County, a campus of Argosy University is one of The Art Institutes, a system of 
schools throughout the United States. Programs, credent si levels, technology, and scheduling options very by school end 
are subject to change. Not all online programs ate available to residents of all U.S,. states. Several institutions included in 
The Art Institutes system ere campuses of Argosy University. The Art Institute of California—Grange County, s campus of 
Argosy University, 3601 West Sunflower Avenue, Santa Ana, CA 92704-7931 © 2017 The Art Institutes. All rights reserved. 

Our email address is m5terieEsraview@aii.edu. 

See alprograrnsJnfo for program duration, tuition, fees and other costs, 
median debt, salary data r alumni success, and other important info. 
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We Forgot Where We’re Going 

BY MATT COKER 



Finding Dory. Oh, there she is, behind 
that $1,002 billion in global box office. 
Ocean Institute, 24200 Dana Point 
Harbor Dr., Dana Point, (949)496-2274; 
www.ocean-institute.org. Fri., doors 
open, 5 p.m.; screening, 6 p.m. $10. 

Sing. The 3D-animated musical has a 
story about a hustling theater impre¬ 
sario's attempt to save his theater with 
a singing competition that becomes 
grander than he anticipated. Lake For¬ 
est Sports Park, 28000 Rancho Pkwy., 
Lake Forest; ca-lakeforest.civicplus. 
com. Fri., 7:30 p.m. Free; Orange County 
Great Park, Marine Way and Sand Can¬ 
yon, Irvine, (866) 829-3829. Sat., dusk (but 
arrive sooner for a prime spot). Free. 

The Princess Bride. This excel¬ 
lent adventure movie from 1987 has 
swashbuckler Westley (Cary Elwes) 
trying to save his childhood sweetheart, 
Buttercup (Robin Wright), from marry¬ 
ing President Underwood. Bring low- 
backed chairs, blankets and a picnic, 
or purchase items from food trucks or 
the snack bar. Orange County Great 
Park, (866) 829-3829. Fri., dusk (but arrive 
sooner for a prime spot). Free. 

Back to the Future. Marty McFly 
(Michael J. Fox) and Doc Brown (Chris¬ 
topher Lloyd) go from the 1980s back 
to the '50s to prevent damage done 
from going back to the past—other¬ 
wise they'll mess up the future. Got it? 
Watch it in a park on a 20-foot inflatable 
screen. Hurless Barton Park, 4601 Casa 
LomaAve., Yorba Linda, (714)961-7192. 
Fri., 8 p.m. Free. 

The Jungle Book. It's the 2016 live- 
action (against a green screen) version 
of the Disney animated classic with 
Baloo the bear, Bagheera the panther 
and Shere Khan the tiger. Arovista Park, 
415 W. Elm St., Brea, (714) 990-7112. Fri., 

8 p.m. Free. 

The Last Dragon. "Bruce Leroy" 

Green (Taimak) is a timid martial artist 
who is obsessed with Bruce Lee and 
believes in only using his art for inner 
peace and strength—not fighting— 
until an evil video-arcade mogul has a 
girl Green has the hots for kidnapped. 
The Frida Cinema; thefridacinema.org. 
Fri., 11 p.m. $7-$10. 

Princess Mononoke. Young warrior 
Ashitaka is infected with a deadly curse 
that sends him looking for a cure in 
the forest, where he meets Princess 
Mononoke. She was raised by wolves 
and will do everything in her power to 
prevent humans from destroying her 
home and the forest spirits and animal 
gods who live there. Art Theatre, 2025 E 
Fourth St., Long Beach, (562) 438-5435. 
With subtitles, Fri., 11 p.m.; dubbed, Sat., 
11 am $11.50. 


The Treasure of the Sierra Mad re. 

Two sad sacks in 1925 Tampico, 
Mexico, meet a grizzled prospector 
who changes their fortune by taking 
them with him to find gold in central 
Mexico's wilds. The Frida Cinema; 
thefridacinema.org, Sat., 11 a.m.& 2 
p.m.; Sun., 11 a.m. &8p.m. $7-$10. 
Batman Returns 25th Anniversary 
Celebration. Nostalgic Nebula invites 
you to venture below the streets 
of downtown Santa Ana for "Max 
Shreck's Maxquerade Ball" in honor of 
Gotham City mayoral candidate Oswald 
Cobblepot. The Frida Cinema, 305 E 
Fourth St., Santa Ana; thefrida cinema, 
org. Sat., 6-11:30 p.m. $18-$30. 

Frida. It's an outdoor screening of the 
biopic starring Salma Hayek as the 
titular influential artist. Arrive early to 
snag a spot on the lawn and some 
fresh popcorn, hot dogs and sangria 
from Tangata's snack bar, and/or take 
in the museum exhibit "Frida Kahlo: Her 
Photos." Outside food is allowed, but 
alcohol cannot be brought in. Bowers 
Museum of Cultural Art, Courtyard, 2002 
N. Main St., Santa Ana, (714) 567-3677. 
Sat., special museum access forfilmgo- 
ers, 6-7:30p.m.; sundown screening, 
8p.m. Movie only, $9-$12; after-hours 
exhibit access, $15. 

The LEGO Batman Movie. Those 
damn plastic pieces you step on in the 
dark are animated for a story about 
the caped crusader (voiced by Will 
Arnett) having to lighten up and work 
with others if he is going to save the city 
from the Joker (Zach Galifianakis). Craig 
Regional Park, 3300 State College Blvd., 
Fullerton, (714) 973-3180. Sat., gates 
open, 6 p.m.; screening, 8 p.m. Free. 

The Little Mermaid. Voiced by Jodi 
Benson, the 16-year-old is forbidden 


by her father King Triton from mixing 
with the humans on land, but then she 
goes and falls for a handsome prince. 
City Gym and Pool, 1600 Palm Ave., 
Huntington Beach, (714) 960-8884. Sat., 
6:15 p.m. Free. 

Field of Dreams. Kevin Costner's vehi¬ 
cle about a Midwest farmer who carves 
out a baseball field to draw players 
who are... gh-gh-gh-ghosts. Fairhaven 
Memorial Park, 1702 E Fairhaven Ave., 
Santa Ana, (714) 633-1442. Sat., gates 
mysteriously swing open, 7:30 p.m.; 
screening, 8:15 p.m. Free. 

II Trovatorer. HD Presentation of Live 
Salzburg Festival Performance. 
Soprano Anna Netrebko stars as 
Leonora and opera icon Placido 
Domingo plays Count di Luna in a pro¬ 
duction The New York Times heralded 
as "a triumph!" The Frida Cinema; 
thefridacinema.org. Sun., 2:30p.m. $7. 
History of Rock 'n' Roll. This Osher 
Lifelong Learning Institute series event 
features discussions, film clips and 
audio recordings from the rock & roll 
era (1940s-'70s). Cal State Fullerton, 
Mackey Auditorium, Ruby Gerontol¬ 
ogy Center, 800 N. State College Blvd., 
Fullerton, (657)278-2446; olli.fullerton. 
edu. Mon., noon. Free. 

Resident Evil: Vendetta. The third 
installment of the massively popular 
computer game is introduced by the 
cast in this exclusive live event that 
includes behind-the-scenes footage. 
Various theaters; fathomevents.com. 
Mon.,7 & 10 p.m. $12.50. 

Obit See why people are dying to gettheir 
names in the paper as Vanessa Gould's 
documentary profiles the writers of the 
obituaries that appear in The New York 
Times. The Frida Cinema; thefrida cinema, 
org. Mon.-Tues., 8 p.m. $7-$10. 


Ice Age: Collision Course. Manny 
the Mammoth has two things on his 
mind that he hopes do not happen: 

His daughter's looming wedding and 
the end of the world. Various theaters; 
www.regmovies.com. Tues.-Wed., 10 
a.m. $1. 

Kung Fu Panda 3. It takes a village to 
fight to save kung fu, as Po tells vil¬ 
lagers in one of the few Jack Black 
movies that his kids can watch. Various 
theaters; www.regmovies.com. Tues.- 
Wed., 10a.m.$l. 

Trolls. After the Bergens invade Troll 
Village, Poppy (Anna Kendrick), the hap¬ 
piest Troll ever, and the overly cautious, 
curmudgeonly Branch (Justin Timber- 
lake) set off on a journey to rescue her 
friends. Cinemark Century Stadium 25, 
1701 W. Katella Ave., Orange, (714)532- 
9558. Tues., 10 a.m. $1 per movie at the 
box office; $5 for 10 shows if purchased 
there or via cinemark.com. 

Rock n' Roll Legends. This Osher 
Lifelong Learning Institute series event 
continues with biographical films 
exploring the lives of some of the great¬ 
est personalities of the rock & roll era. 
Cal State Fullerton, Ruby Gerontology 
Center, (657)278-2446; olli.fullerton.edu. 
Tues., noon. Free. 

The Big Lebowski. Jeff "The Dude" 
Lebowski (Jeff Bridges) is mistaken 
for millionaire Jeffrey Lebowski (David 
Huddleston) by goons sent to collect 
money from the mogul. Regency Direc¬ 
tors Cut Cinema at Rancho Niguel, 25471 
Rancho Niguel Rd., Laguna Niguel, (949) 
831-0446. Tues., 7:30p.m. $8. 

Vireo: The Spiritual Biography of 
a Witch's Accuser. Lisa Bielawa's 
opera about a 14-year-old girl genius 
(soprano Rowen Sabala, in her first 
prominent role) entangled in the his¬ 


toric obsession with female visionaries 
premiered online last month and on 
KCET's Artbound on June 13. Plum¬ 
mer Auditorium, 201 E Chapman Ave., 
Fullerton; thedayofmusic.com. Wed., 

6 p.m. Free, but RSVP required (email 
info@thedayofmusic. com). 

The Endless Summer. What better 
way to celebrate the official start of 
summerthan by taking in local film¬ 
maker Bruce Brown's iconic surf 
flick that began as a poster from a 
photograph taken at Salt Creek Beach 
in Dana Point? Pacific City, Level Two, 
21010 Pacific Coast Hwy., Huntington 
Beach; www. gopacificcity. com/events/. 
Wed., 7 p.m. Free. 

Les Pecheurs de Perles (The Pearl 
Fishers). Fathom Events and the Met: 
Live in HD present this opera star¬ 
ring soprano Diana Damrau as Leila, 
the beautiful priestess pursued by 
rival pearl divers competing for her 
affections in Southeast Asia. Various 
theaters; fathomevents.com. Wed., 7 
p.m. $12.50. 

Blazing Saddles. Mel Brooks' comedy 
is rightly considered among the funni¬ 
est movies of all-time. The new black 
sheriff of Rock Ridge (Cleavon Little), 
his gunslinger-turned-drunk sidekick 
(Gene Wilder) and the "salt of the 
earth... morons" inhabiting a frontier 
town battle baddies bent on clearing 
everyone out for a new railroad—and a 
classic pie fight. Regency South Coast 
Village, 1561 Sunflower Ave., Santa Ana, 
(714)557-5701. Wed., 7:30 p.m. $9. 
Raging Bull. Frida's director of the month 
tribute continues with arguably Scors¬ 
ese's best film, which is based on the life 
of prizefighter Jake LaMotta (Robert De 
Niro), who was as tough on his oppo¬ 
nents as he was his battered wife and 
smacked-upside-the-head friends. The 
Frida Cinema; thefridacinema.org. Wed.- 
Thurs.,8p.m.$7-$10. 

To Wong Foo, Thanks for Everything, 
Julie Newmar! Frida kicks off a week of 
events tied to downtown Santa Ana's OC 
LGBT Pride Parade & Festival with a road 
picture that certainly possessed one- 
of-a-kind roles for stars Patrick Swayze, 
Wesley Snipes and John Leguizamo. All 
ticket proceeds benefit OC LGBT Pride. 
The Frida Cinema; thefridacinema.org. 
Wed.,8p.m.$7-$10. 

2017 DCI Tour Premiere. Fathom 
Events and Drum Corps at the Cinema 
broadcast live into movie theaters 
nationwide the top ensembles perform¬ 
ing during the seventh annual Marching 
Music's Major League season opener. 
Various theaters; fathomevents.com. 
Thurs., June 22,5:30p.m. $15. 

MCOKER@OCWEEKLY.COM 













HORN BLOWER 

CRUISES & EVENTS 



SUNSET COCKTAIL CRUISE 

Enjoy a 2-hour sunset cruise with spectacular coastal sites. Treat yourself to 
complimentary appetizers and drink specials while enjoying sparkling 
waters and panoramic views. It's the perfect midweek break! 
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Wednesdays & Thursdays in Newport Beach & Marina del Rey through October and Long 
Beach through August. Boards: 5:30pm, Cruises: 6:00pm-8:00pm 





HORNBLOWER.COM • 1-888-H0RNBL0WER 


LONG BEACH * SAN DIEGO ♦ NEWP0RTBEACH • MARINADELREY ♦ SAN FRANCISCO • BERKELEY • NEWY0RK 
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LOCAL’S FAVE 
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4 hwe beefl serving besj~~ 

pizza in Newport Beach! Award winning 
pizza, pasta, salads, wings, hot subs, and 

BBQ ribs. 

2819 NEWPORT BLVD. 
NEWPORT BEACH, CA 

(949) 675-1980 


LAVENTINASPIZZA.COM 
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Pacific Amphitheatre @ the 
OC Fair & Events Center 
Tickets from $25 

Special offers for groups of 10+ 


Kids 
under 14 
1/2-price 


in most sections 


Call (714) 755-5799 
PacificSymphony.org 


Pacific Symphony 


Supporting Sponsor 


The sun sets. 

The music rises. 
The magic begins. 


v\t£ 


WITH 


FIREWORKS 


Pacific Symphony's 

SummerFest 
2017 


Symphonic Springsteen 

Tue • July 4 • 8 p.m. 

Born to rock in the U.S.A.! Celebrate the Fourth 


with this tribute to "The Boss," America's most 
iconic singer-songwriter. Enjoy Bruce 
Springsteen's iconic hits such as "Born in the USA" 
and "My Hometown." Plus, patriotic favorites and 
a brilliant fireworks finale! 


^ WITH FULL-LENGTH FEATURE FILM 

Jurassic Park 

Sat • Aug. 19 • 8 p.m. 

A soundtrack 65 million years in the 
making! Experience the classic film 
while the Symphony performs John 
Williams' thrilling score live. Masterfully 
directed by Steven Spielberg, "Jurassic 
Park" transports you to a secluded island where scientists have 
succeeded in reviving the age of dinosaurs. 

TM and © Universal Studios 


WITH FIREWORKS AND CANNONS 

Tchaikovsky Spectacular 

Sat • Sept. 9 • 8 p.m. 

End the summer with a bang! Enjoy Tchaikovsky 
favorites and Rachmaninoff's lush Second Piano 
Concerto, performed by the 2017 Van Cliburn 
Competition winner. Plus, thundering cannons 
and spectacular fireworks in Tchaikovsky's 
"1812" Overture! 
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THE COACH HOUSE 

www.thecoachhouse.com 


TICKETS and DINNER RESERVATIONS: 949-496-8930 

6/16 DON MCLEAN « 

0 / “American Troubadour" 

6/17 QUEEN NATION 

(Queen Tribute} ,iy, 

6/23 DON AVON 
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' 6/24 AMBROSIA » 
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_ j 7/1 40oz TO FREEDOM 

(Sublime Tribute) 
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17/14 8/19 HONK/VENICE 

|ACK RUSSELL’S a/25 DAVID LINDLEY 

GREAT WHITE 8/26 KEVIN NEALON IAN [HUNTER 

I v m 8/27 THE RAT PACK 

■ Live From Las Vegas ||li | 

% ^ 9/1 LARRY CARLTON 
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UPCOMING SHOWS 


10/25 


10/26 


10/27 


At- Dl MEOLA 
PAT BOONE 
SPONGE - Performing 
“Rotting Pinata” 
JUMPING JACK 
FLASH’S “Stones & 
Stewart Show’ 1 
RIK EMMETT of 
Triumph Acoustic 
STEPHEN STILLS & 
JUDY COLLINS 
STEPHEN STILLS & 
JUDY COLLINS 
AMERICA 


10/28 

10/29 


11/4 

11/11 

11/24 


AMERICA 
OINGO BOINGO 
HALLOWEEN DANCE 
PARTY 
SINEAD 
ROBERT CRAY 
THE EVERLY 
BROTHERS 
EXPERIENCE 
LITTLE RIVER BAND 
HERMAN’S HERMITS 
WITH PETER NOONE 
OTTMAR LIEBERT & 
LUNA NEGRA 


tlCketV^b S66.468.3399 33?57 Camino Capistrano | San Juan Capistrano 
uke us on facebook.com/coachhouseconcerthaii \ miqw os on Twin* @coach_bouse 
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PHOTOS BY GUSTAVO ARELLANO 


TACOS PUNTA CABRAS 
IN SANTA MONICA 


The Mexican Mother Road 

TRACKING THE PAST, PRESENT AND FUTURE OF MEXICAN FOOD ALONG INTERSTATE 10 FROM LOS ANGELES TO EL PASO-AND BACK 

BY GUSTAVO ARELLANO 

//////////^^^^^ 


T he plan: Blast from my home in Orange 
County on a Friday morning straight 
to El Paso. Re-create the many trips 
my family took to Mexico by taking 
Interstate 10—the Mexican Mother 
Road, the same path millions of Mexicans 
have used to get to California or return home 
for hundreds of years. Return back while 
eating as much Mexican food as possible 
along the way. See how Mexican food had 
developed and diverged on the interstate- 
how the stews of El Paso gave way to the 
green chile cult of New Mexico, check out 
the beefy Sonoran specialties of Arizona, and 
take a tourist approach to my own California. 

Only two constraints on my trek: a radio 
segment I had to record in Santa Monica at 
1 p.m. on Monday—and my stomach. 

DAY ONE 

I left Anaheim at 3 a.m. Sunrise greeted me at 
the Love’s travel center in Quartzsite, Arizona, 
where I swung by Carl’s Jr. ( 1451 W. Main St., 
Quartzsite, AZ, 928-927-5177 ) and ordered a 
surprisingly good breakfast burrito: chewy 
steak, fluffy eggs and gooey cheese. Instead of 
the fast-food chain’s crappy salsa, I drenched 
it in a bottle of Poblano Mexican Hot Sauce, the 
best hot sauce I’ve ever tasted. It burns with 


habanero and chiltepin, a tiny, wild pepper 
that has the most potent pound-for-pound 
Scoville rating of any pepper I’ve tasted. But 
Poblano is no mere exercise in masochism: 
it’s savory and lingers on the palate. 

I reached Tuscon around 10 a.m. and 
visited Poblano’s “factory” ( 3250 
S. DodgeBlvd., Ste. 2, Tucson, 

AZ, 520-519-1330 ), which is 
really just an industrial-park 
unit near Davis-Monthan Air 
Force Base. I stopped here not 
only to buy four boxes of each 
flavor the company makes—a 
fleshy salsa ranchera, a zesty 
green jalapeno, a strong red 
jalapeno, and the simply named 
(and best) Mexican Hot Sauce—but 
also to pay my respects. Poblano is one of 
the oldest continuously made Mexican hot 
sauces in the United States since the Segura 
family started the business in 1924. 

Hoard of hot sauce secured, I drove through 
the Sonoran desert and its beautiful sagua- 
ros, which made way for ocotillos, which 
made way for the infamous cholla, possessor 
of tiny hooks that make rose thorns seem 
like cotton swabs. Small towns beckoned 
me to stop for lunch, but I was determined 


to power through to El Paso. Then work 
struck—threats of libel against OC Weekly. 

I pulled over in Lordsburg, New Mexico, a 
lonely town of about 3,500 people. Its main 
drag featured decrepit buildings and no-tell 
motels; newer hotels were next to free¬ 
way exits and entrances, the better 
for tourists to not actually enter 
Lordsburg. But I needed to 
talk with lawyers and found 
Ramona's Cafe (904 E. Motel 
Dr., Lordsburg, NM, 575-542- 
3030). It was located in a 
former house, its few tables 
scattered around what had 
once been the living room. A 
whiteboard on the window fac¬ 
ing the street promised gorditas, and 
I overheard a waitress take a phone call for 
them to-go. Gorditas are a personal favorite 
of mine—masa stuffed with a hearty filling, 
usually a meat, some cheese and beans. They 
are a rare sight at Mexican restaurants in 
California, so I was surprised to find them 
at a tiny cafe in a tiny New Mexico town. 

“I’ll take the gorditas special,” I told 
the middle-aged waitress when she asked 
what I wanted. 

“Sorry, I just took the last order.” 


Disappointed, I ordered just one taco— 
chicken, in a hard shell tortilla. Freshly fried 
hard-shell tacos are now a rarity in Southern 
California, the place that commodified them 
thanks to Taco Bell. The ones at Ramona’s 
are a reminder of them at their best: crispy 
and luscious. I regretted my gordita-induced 
myopia and wished I’d ordered more. 

About four hours later (people don’t 
know libel law, I swear), I arrived in El 
Paso to meet Francisco X. Dominguez: 
friend, native and Texas 205th District 
Court judge. Over the decade we’ve been 
in touch, I have only met him three times, 
but he’s like a crazy older cousin to me. 
Every time I visit Chuco (the nickname 
for El Paso), Judge Paco takes me to new 
spots: high-end, holes in the wall, taquerias 
and, of course, a mandatory Whataburger 
run. He’s showed me that El Paso is the 
most underrated Mexican-food city in the 
United States—partly because few critics 
bother to stop here on the way to Austin 
or Houston, but also because it expresses 
border cuisine at its most literal, as just 
down the street from my Holiday Inn 
Express was the U.S.-Mexico border. The 
latest Mexican-food trends get a trial run 
» CONTINUED ON PAGE 60 
































LITTLE SHEEP 

MONGOLIAN HOT POT - 


I rvine’s growing food scene makes the city a true melting 
pot of cultural influence. One of the pioneers, around since 
2012, is Little Sheep Hot Pot. Nestled within the Culver Plaza 
shopping center, the Mongolian eatery specializes in traditional 
tabletop cooking and cuisine. Similar to other popular concepts, 
the centerpiece of this dining experience is a metal pot of broth 
that boils throughout your meal. What sets Little Sheep apart is 
that it’s not just boiling water, but an aromatic soup base made 
with fresh Chinese herbs, spices and ginger. 

The natural freshness of these ingredients is what gives the 
soup base it’s signature flavor. However, it can still be tailored 
to your taste buds and dietary needs. Choose from original, 
vegetarian or spicy, which features a serious helping of chopped 
chilis. Or, get the best of both worlds with their most popular 
option, half & half, where you can choose any two soup bases. 

General Manager, David Young, speaks with conviction in 
regards to the quality of the food served and overall experience. 
He and Assistant Manager, Tony Zhou, take pride in the day 
to day operations of the restaurant and keeping patrons happy. 
“Dining at Little Sheep allows customers to interact with their 


food and each other”, he says. Half the fun is watching your meal 
come to life, while the other half is getting to eat it. 

When the steam rises from the soup base, that’s the signal 
to start dropping in perfectly marbled slices of beef, fresh 
vegetables or a variety of seafood & shellfish. Other offerings 
include the New Zealand Springs Lamb and the meatballs, rolled 
by hand each day. For veterans and newbies to hot pot alike, 
Young recommends trying the cold side dishes and the sesame 
pancake, which is perfect for dipping in the soup or condensed 
milk. 

A savory meal can be ended perfectly with something sweet. 
Save room for their pumpkin cake or yam pancake. Slightly 
sweet, these delightfully chewy desserts make for a great final 
bite. Wash it all down with a fresh coconut, milk tea, or pitcher of 
beer. All of which are on special pricing during their lunch hours. 
At $10.99, you couldn’t ask for a more complete meal than what 
Little Sheep Hot Pot has to offer. 

15361 Culver Dr, Irvine, CA 92604 • littlesheephotpot.com 


BRAND STORY 
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EL PASO'S BEST! 


CHICO’S 

TACOS 

HAMBURGERS-BURRITOS 
HOT DOGS 


The Mexican Mother Road 

» FROM PAGE 58 


in Chuco before spreading across America. 

On this visit, we went to the newish Saber¬ 
tooth Food Co. (4012 N. Mesa St., El Paso, 
TX, 915-533-8024 ). Its large patio, open mic 
and refurbished diner was living, breath¬ 
ing, delicious gentefication: young Mexi¬ 
can-Americans returning from college or 
big-city jobs to open businesses that appeal 
to their generation. Judge Paco introduced 
me to Cassandra, one of the co-owners and 
the head chef. Her culinary skill was best 
encapsulated by the Border Treats: jicama 
and cucumber spears inside a Mason jar filled 
with chile-spiked lime juice. It’s a hipster 
approximation of the classic Mexican fruit 
salad, but the spice, sourness and crispiness 
were all on point, just like what you get from 
a cart in Ciudad Juarez. Classy, yet still street. 

Next, I swung by Chico's Tacos (3401 Dyer 
St., El Paso, TX, 915-565-5555) to get a taste 
of old-school El Paso. The chain has ruled 
over the city for more than 60 years with the 
simplest of dishes: rolled tacos—what the rest 
of America calls taquitos—in a cardboard boat, 
drowned in mild tomato salsa and topped 
with blizzards of shredded yellow cheese. 
Get a double order, and let the cheese melt 
in the steaming tomato salsa before giving 
your taco a swirl; it’s so gloriously inauthentic 
that no one gives a damn. 

Chico’s at midnight was packed with 
young people and immigrants, drunks and 
working stiffs, cops and women getting 
ready to club. The jukebox skipped from 
Ramon Ayala’s solo work to Jimi Hendrix’s 
“Red House” to No Doubt to hometown 
heroes Mars Volta—and no one flinched. 
English, Spanish, Spanglish—it all flowed 
naturally, beautifully. Here is my Mexican 
America, and the rest of the country can 
learn from El Paso’s approach to us—yeah, 
we’re a bunch of Mexicans, but we’re still 


more American than gabachos will ever 
give us credit for. Taquitos at 1 a.m. while 
Gwen howls “Don’t Speak”? More patriotic 
than the Federalist Papers. 

DAY TWO 

The last time I did the full Mexican Mother 
Road was 1987, when I was 8.1 recall leaving 
Anaheim at 6 a.m. and crossing into Juarez 
around midnight. Somewhere in Arizona, 
I vomited into a plastic bag and was stuck 
with it until we got to a Citgo in New Mexico. 

It was cushier this time around in my 
Hyundai Elantra, and I needed the comfort 
because today would be brutal—16 hours of 
driving and 11 restaurants. I arrived in Las 
Cruces, New Mexico, in time for a 9:30 a.m. 
breakfast with Frank Holguin, a fan turned 
friend, at Los Mariachis (754 N. MotelBlvd., 
Las Cruces, NM, 575-523-7058; losmariachislc. 
com). All the New Mexican classics were on the 
menu—stuffed sopaipillas, stacked enchiladas, 
bowls of green and red chile—but the menu’s 
cover had gorditas. More gorditas! They were 
amazing, redolent of fresh masa and covered 
with cheese. And the table salsa, which in 
California I associated with a big Sysco tub 
that the chef keeps in the back, was actually 
housemade, with fat strips of hot Hatch chiles. 

Cruces food represents the city: at the cul¬ 
tural border between Tex-Mex, New Mex and 
Tex-Tex. The fusion can be mind-boggling. 
Frank had his menudo with French rolls, 
something I’ve only seen in the Cruces-El 
Paso metro area. At Saenz Gorditas (1700 N. 
Solano Dr., Las Cruces, NM, 575-527-4212), 
housed in a drive-up stand reminiscent of 
American Graffiti, servers offer up brisket 
burritos, with long strips of’cue cuddled into 
thick, puffy flour tortillas. At Benji's (821 W. 
Pine St., Deming, NM, 575-546-5309) in nearby 
Deming, on the menu is a chicken-fried steak 
smothered in red and green chiles—Christmas- 
style. The crunchy, buttery, spicy masterpiece 
is pure border food, the chicken-fried steak 
from Texas, the Christmas salsas from New 
Mexico, the chiles from mother Mexico. The 


boundary-blurring of the menu at Benji’s didn’t 
fully extend to the dining room, where older 
white farmers in dusty, long-sleeved Wran¬ 
gler shirts sat away from the working-class 
Chicanos in dirty jeans and faded T-shirts. 

Earlier, rambling along New Mexico’s 
straight, flat stretch of Interstate 10,1 had 
to sweat a border checkpoint—and I thought 
immediately of my father. He first came to 
this country in the trunk of a Chevy at 18, 
and he retells his many deportations and 
encounters with la migra with so much joy 
that he could star in a border version of Ferris 
Bueller’sDay Off. Me? I despise ICE and was 
relieved when agents lazily waved me on. 

Back on the Madre Road. The blindingly 
blue skies of New Mexico gave way to the 
cliffs and mountains of Arizona. In Tuscon, 
my culinary guide was Maribel Alvarez, a 
professor of anthropology at the University of 
Arizona and public folklorist for the Southwest 
Center in the school’s College of Social and 
Behavioral Sciences. Th eprofe is most famous 
for her studies of the Sleeping Mexican, that 
curio of the American Southwest that many 
people find racist, but which Alvarez has 
reclaimed as a symbol of cultural pride. 

Alvarez also knows how to eat. She 
introduced me to Poblano Hot Sauce and 
tells me where to find the best sobaqueras 
(flour tortillas the size of your arm) when¬ 
ever I’m in town. “I want to take you on a 
trip back through Tucson time,” she said 
with a wink as we left her office near the 
university’s Frat Row. 

We started at BOCA Tacos y Tequila (828E. 
Speedway Blvd., Tucson, AZ, 520-777-8134; 
bocatacos.com), a modern taqueria within 
walking distance of the university. The tacos 
were good, if not spectacular—think honey- 
mustard-marinated tofu and fried eggs on 
rib-eye. This represented what food writers 
are calling alta cocina— high-end Mexican 
food, dishes that satisfy the Cordon Bleu 
graduate and an abuelita alike. 

Then it was on to Tacos Apson (3501S. 12th 
Ave., Tucson, AZ, 520-670-1248), which even 
on a late Saturday afternoon had a line out the 
door. The restaurant, whose walls are lined with 
photos of Mexican music icons, is owned by a 
member of Los Apson, a legendary ’60s rock en 
espahol group who wore the border proudly: 
“Apson” is an acronym of their hometown of 
Agua Prieta, Sonora. The restaurant is probably 
the best asadero (Sonora-style taqueria) in the 
country. The key, as well as the restaurant’s 
centerpiece, is its two grills: the larger one, 
which sat over burning mesquite, held beef 
cuts meant to get blackened; another, smaller, 


hand-cranked grill featured meat meant for 
medium-rare, smoky bliss. 

After downing chicharrones de cama- 
rones and chiles toreados (massive, fiery 
chile gueritos stuffed with ground shrimp) 
at El Merendero (5443 S. 12th Ave., Tucson, 
AZ, 520-294-1522), a large dining hall with 
aqua-blue booths out of a Miami hotspot 
circa 1983, we really went retro at Lerua's 
(2005 E. Broadway Blvd., Tucson, AZ, 520- 
624-0322; leruasfinemexicanfoods.com), one 
of the oldest continually running Mexican 
restaurants in the United States. Open since 
1922, its menu resembles a classroom copy of 
the Declaration of Independence, large and 
filled with tiny text. But I wanted only one 
thing: a Sonoran enchilada, a fast-disappearing 
dish that doesn’t have much in common with 
other enchiladas. It’s just a disk of masa, an 
unstuffed gordita, smothered in enchilada 
sauce and cheese, but it was surely some¬ 
thing my maternal grandmother, who spent 
a couple of years here as a little girl during 
World War I, would have eaten back then. 

DAY THREE 

After a late-night stop at an outpost of Phoe¬ 
nix chain Macayo's (macayo.com) for a cheese 
crisp (a giant flour tortilla baked with Ched¬ 
dar cheese) and watered-down margarita, I 
woke up the next morning planning to hit at 
least three restaurants before headingback to 
California. But after leaving my hotel at 9 a.m., 
I discovered that nearly all restaurants in the 
Valley of the Sun open Sundays at 11 a.m.—huh? 

“It’s because everyone is at church in the 
morning,” my associate editor, a former citizen 
of the Phoenix Metro area, explained to me 
after my return to the office. 

Instead, I zoomed to Filiberto's ( filibertos. 
com), a fast-food chain with its own 1-10 story. 
In San Diego is a genre of Mexican fast-food 
shops nicknamed the -berto’s: While not tech¬ 
nically a chain, they are almost all the same, 
down to the yellow-and-red color scheme 
and menus serving taco plates and French 
fries-stuffed burritos and aguas frescas in 
cups the size of tureens. All also have the 
-berto’s suffix in their name. Patient Zero 
was a taco shop called Roberto’s, opened 
in 1964, which spawned a legion of family 
spin-offs and straight-up copycats, a sort of 
restaurant game of Telephone. The Teno- 
rio family brought the -berto’s name to the 
Phoenix area in 1993 with the opening of 
Filiberto’s. They now operate 50 across Ari¬ 
zona and the Southwest and have inspired 
others to open their own -berto’ses. 

Filiberto’s machacaburrito, spiced with my 















Poblano sauce, tended to me for the hour that I 
waited outside Casa Reynoso (3138S. MillAve., 
Tempe,AZ, 480-966-0776; www.casareynoso. 
corn), a classic Arizona-Mexican eatery hidden 
in the corner of a Tempe shopping plaza. By 
the time the restaurant opened at 11, at least 
30 people waited behind me, eager for a taste 
of another regional Mexican cuisine: Globe 
food. A tradition traceable back to four sisters 
who opened restaurants in the mining town in 
the mid-20th century, the most famous dish 
is hard-shell tacos that have melted cheese 
on the outside, a tradition that extends from 
Arizona through the Four Corners region all 
the way to Denver. Casa Reynoso’s chile verde 
burrito arrived smeared with butter—awesome. 

Fueled by a Del Taco bean-and-cheese bur¬ 
rito in Blythe (120 S. Lovekin Blvd., Blythe, AZ, 
760-922-5335)— my favorite fast-food order, 
period—I blasted through the Colorado Desert 
to Cathedral City in the Coachella Valley. For 
most, the name Coachella conjures visions of 
the pricey, Instagram-ready music festival, but 
the reality is that it’s heavily Mexican. Many 
undocumented workers toil in the region’s 
citrus orchards, date groves, and vegetable 
fields and I wanted to see what they were 
eating on their days off. 

I met up with Jimmy Boegle, a pal who edits 
the Coachella Valley Independent and has his 
own Interstate 10 story: He used to edit the 
Tuscon Weekly before heading West. He took 
me to La Michoacana Ice Cream Parlour (27765 
Landau Blvd., Ste. 106, Cathedral City, 760- 
507-8477), a sparkling monument to paletas, 
fruit salads and tostilocos that brought in all of 
the area’s residents: retirees, young gays, and 
Mexicans. So many Mexicans! The families 
slurping on paletas and scooping through 
their nieve brought back memories of my 
childhood, when my parents would take us 
to the newest Mexican restaurant to pop up 
in town. The kids spoke English; the parents, 
Spanish. They were us 30 years ago: poor, 
but optimistic and setting down permanent 
roots that no politicians could ever remove. 

Traffic is what most folks associate with 
the 10 in Southern California, and I got to 
experience it anew as I pushed through 
Palm Springs and into the rest of Riverside 
County. Since I was on a historical expedition, 
I decided to pay my respects to Mitla Cafe 
(602 N. Mount Vernon Ave., San Bernardino, 
909-888-0460; www.mitlacafesb.com). This 
isn’t just the oldest Mexican restaurant in the 
Inland Empire; it’s also where Glenn Bell 


of Taco Bell infamy got the idea to get rich 
off Mexican food. These days, Mitla Cafe 
mostly attracts third- and fourth-generation 
Chicanos who grew up in San Bernardino. 
But the latest generation of owners know that 
they have to evolve to ensure a future. They 
reopened a long-shut banquet hall and keep a 
vibrant Instagram page. And those beef tacos 
Bell stole? The recipe is unchanged since 
1937: tortillas fried to a golden crisp, with a 
rainbow of green lettuce and red onions and 
a stream of yellow cheese. Authentistas can 
hate on hard-shell tacos all they want, but 
Mitla’s tacos can convert even Diana Kennedy. 

DAY FOUR 

As the 10 led me back to Los Angeles during 
morning rush hour, I got off in Boyle Heights, 
the gateway where so many Mexicans landed 
before spreading across Southern California. 
The bean and cheese at Al and Bea's Mexican 
Food (2025E. First St., Los Angeles, 323-267- 
8810) is essentially refried-bean soup in a 
tortilla that miraculously never leaks. It’s 
the best such burrito in America—and more 
Americans should worship it the way they 
do the overstuffed Mission burrito. 

Then I rushed to Guisados (2100 E. Cesar 
E. Chavez Ave., Los Angeles, 323-264-7201; 
www.guisados.co) a couple of blocks away. If s 
one of LA’s most celebrated taquerias for its 
gentefied tacos; its tacos de guisado (stews) 
are unfamiliar to Southern Californians and 
hence trendy. In reality, it brings things all 
the way back to El Paso, where guisos are as 
ubiquitous as In-N-Outs in the Southland. 

I wanted to try more of LA, but I had to record 
my regular Monday segmentforKCRW—besides, 
it’s Los Angeles, and I can return whenever, 
right? So I headed to Santa Monica and Tacos 
Punta Cabras (puntacabras.com), named after 
a famous surf break in Baja California. It serves 
Baja California seafood and represents another 
Mexican migration corridor: Interstate 5. Always 
moving toward abetter future is the Mexican 
way, and I’m glad to report it is reopening in a 
larger spot mere blocks away (930 Broadway, 
Santa Monica) in the fall. 

The Mexican Mother Road is more than 
mere food, of course. There’s history, politics, 
class and all that other chingadera. But we all 
have to eat, so get your kicks on the diez, and 
get some gorditas for me, wontcha? 

GARELLANO@OCWEEKLY.COM 
Reprinted with permission from Eater. To 
read the full essay, visit eater.com. 




CRAFT! HOUSE 


FOOD DRtNK 


Craft House started as a neighborhood restaurant in Dana Point and is now 
rated one of the Top Restaurants in Orange County. With New American 
style food, fish right out of the Dana Point Harbor and delivered straight to"' 
the kitchen, and a bar with all the craft cocktails you can think ot, its hard to 
leave disappointed... Ask about their Social Hour! 


Monday: Closed | T-TH: 5pm l0pm | FRI-SAT: 5pm-11pm 
SLftst: l0am-3pm (brunch) Spm-Spm (dinner) 

Bar Opens 4pm Daily 

(949) 481-7734 www.eaiatcfafthouse.com 0 (©eatatcrafthouse 
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Oy, Vey, Eh? A Guide to Jewish Mootreal 

BY EDWIN GOEI 


T he first thing you might want to try 
as soon as you land in Montreal is the 
poutine. And there’s certainly a lot of 
it to go around. After all, the city is 
the most populous municipality in 
Quebec, where poutine was invented. But I 
would argue that Montreal’s must-eat food is 
not fries and gravy, but rather smoked-meat 
sandwiches and bagels—the two most deli¬ 
cious reminders of the town’s Jewish history. 
Though the Jewish population is no longer 
concentrated in the city’s Historic Jewish 
Quarter, the deli sandwiches and bagels here 
rival New York’s. 

Ask anyone where the best deli is, and they’ll 
tell you the same thing as the guidebooks: 
Schwartz’s (3895 Saint-Laurent Blvd., 514- 
842-4813; www.schwartzsdeli.com), where 
the towering smoked-meat sandwich is as 
majestic as Notre-Dame Basilica’s soaring 
architecture. To witness it in front of you is a 
religious experience. Before your Schwartz’s 
pilgrimage, be prepared with clothing appro¬ 
priate for the weather forecast. It’s probably 
wise to dress in layers, as the wait outside 
is long, and you will either roast under an 
intense sun, be buffeted by a frigid wind, 
or both. No matter when you go, the queue 
of regulars and tourists is a constant, even 


during the bleakest of Quebec winters. 

When you finally get seated, it will be 
inside a cramped room with walls covered 
by framed newspaper articles and old auto¬ 
graphed photos. Sit shoulder-to-shoulder with 
the same people who braved the elements 
with you. Each table seats six, and the 
goal of the staff is to make use of 
every available spot as though 
they’re packing eggs in a car¬ 
ton. The service, however, is 
as warm as it’s efficient; your 
waiter might put a palm on 
your shoulder as he asks if 
you want anything else after 
deliveringyour food, scarcely 
minutes after it’s ordered. 

Get the smoked-meat sandwiches, 
a staple here since Reuben Schwartz, a 
Jewish immigrant from Romania, opened 
the place in 1928. Though comparisons to the 
corned beef sandwiches of New York’s Katz’s 
Deli and its kin are inevitable, a sign reminds 
you “It’s not corned; it’s smoked.” But even 
hardened Manhattanites will agree: No mat¬ 
ter what it’s called, the meat here is flavorful, 
just salty enough, with the slightest hint of 
smoke and pastrami-like spicing. More than 
anything, it’s the tenderness that astounds. 


The hand-carved slices of rust-colored meat 
don’t just melt in the mouth; they evaporate. 
You’ll feel as though you are breathing in beef 
brisket oxygen more than chewing it. 

When you finally accept that it’s the equal 
of anything you can have in New York, seek 
out a bagel or two at the venerable 
St-Viateur Bagel (263 Rue Saint 
Viateur O, 514-276-8044) in 
Montreal’s Little Italy neigh¬ 
borhood. The preeminent 
bagel bakery is open 24 hours, 
seven days a week. It report¬ 
edly sells more than 12,000 
bagels daily. No matter the 
^ time you come, the bagels 

here are hot, crusty, dense, soft 
and sweet. You won’t need to add 
anything to enjoy them—not butter, not 
cream cheese, not lox. They’re good as is, 
even cold, hours after they’re baked. Since 
honey is used in the dough as well as the 
boiling water, there’s a noticeable yet subtle 
sweetness to them. It might, in fact, be its 
sweetness and moist crumb that might make 
you think it’s closer to a cake doughnut than 
the usual bagel at, say, Bruegger’s. 

Even more of a treat is to be in the shop 
in which they’re born. Look around, and 


you’re a witness to history. Nothing appears 
to have changed since it opened in 1957. Sacks 
of flour are stacked behind the window. In 
one corner, a worker wrestles with a raw 
mountain of dough, tearing some off by the 
fistful, rolling it into cylinders, then forming 
classic hoop shapes in one fluid motion. In 
another corner, the head baker tends to a 
deep, glowing oven, pulling out long paddles 
lined with bagels. After he checks for done¬ 
ness with his fingers, he chucks the whole 
thing over the side into a wooden trough, 
where the bagels slide in an avalanche to 
the cashier’s counter. 

These may not displace the Big Apple-style 
in the minds of those Americans who are pre¬ 
disposed to thinkingthat bagels are a New York 
thing—an American thing. In one episode of his 
show, Anthony Bourdain was very careful in 
the way he broached the subject. “So the great 
debate,” he said, “who has the better bagel, New 
York or Montreal? It’s a completely ridiculous 

apple-and-oranges discussion_I’m a New 

Yorker, so you know where my allegiance lies. 
But I think it’s unfair to both quite magnificent 
products to try to compare them.” 

But when you’re in Montreal, you need to 
try some—or a dozen. The poutine can wait. 

LETTERS@OCWEEKLY.COM 















flow Open! 




CREAM 


LIMITED TIME OFFER. 


12879 HARBOR BLVD. GARDEN GROVE. CA 92840 
(657)233-5950 -®n 



We are located in two beautiful beach communities & we embrace our 
surf community, our yogis, our ultra-runners, our outdoor enthusiasts, 
our busy moms, & our active children. 



2 eggs, choice of bacon, sausage or ham and 
choice of hash browns, O’Brien potatoes or pancakes 


Apple Frencl 


BREAKFAST SRECIAL! 


**lst Hour of Breakfast** 


NEW BREAKFAST MENU! 



Live Bands Thurs - Sun • Sports on 14 Screens 
Free Pool Wednesdays 
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Natural Foods Cafe & Yogurt 


Laguna Beach 

1006 S. Coast Hwy 
949.715.5188 wv 



www. activeculturecafe .com 


San Clemente 

111 S. El Camino Real 
:.com 949.276.4625 


Lively Waterfront Pub with full menu 
of house-made great food including 
breakfast & dog friendly patio! 

Mon-Fri 9am-2am | Sat & Sun 8am-2am 

423 Shoreline Village Drive, Long Beach 
Shenaniganslb.com • 562.437.3734 
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PHOTOS BY CYNTHIA REBOLLEDO 

Buena Ba]a Slipper Club 


CLUB TENGO HAMBRE’S TOURS INTRODUCE YOU TO THE CULINARY BOUNTY OF BAJA 


BY CYNTHIA REBOLLEDO 

//////////^^^^ 


ometimes the best kind of vacations 
are daycations. 

It’s possible to have a spontaneous 
getaway and refresh without breaking 
the bank thanks to Club Tengo Hambre 
(CTH, www.clubtengohambre.com), a roving 
supper club that explores the food, wine, spirits 
and craft beer of Baja California, Mexico City 
and Los Angeles. For someone such as myself, 
whose traveling itinerary revolves around 
where I’m going to eat, CTH’s mantra of “Eat. 
Drink. Repeat” fits the bill for an affordable 
wine-tasting day trip to Baja California’s Valle 
de Guadalupe wine region. 

CTH is the collective efforts of Bill Esparza 
(Street Gourmet LA), Jason Thomas Fritz 
(Tijuanalandia), and Antonio and Kristin 
Diaz de Sandi (Life & Food), whose respec¬ 
tive influential blogs and food tours have 
introduced gabachos, hipsters, pochos and 
pochas alike to Baja’s gastronomical scene. 
The outings are an all-day affair: Expect to 


be at the border promptly at 9:30 a.m. (and 
return to the pedestrian border crossing at 
about 8 p.m.). You’ll meet on the U.S. side, in 
front of the McDonald’s at the San Ysidro 
Trolley station. This is where you’ll 
stare at strangers and play a 
guessing game of who’s j oin- 
ingyou until your CTH host 
waves you over. 

Violeta Jimenez was our 
chingona guide for the day, 
a millennial born and raised 
in Rosarito who now lives in 
Las Playas de Tijuana. Once 
the entire party arrived (a group 
capped at 11 people total makes for an 
intimate experience) and a quick meet-and- 
greet, everyone walked through the border 
together (passport required). We met our 
private transportation on the other side for 
a two-hour drive to Mexico’s wine country. 

As we enjoyed a scenic ride along the 


coast, our host busted out a bottle of La Fiera 
mezcal from Guerrero, a great way to break 
the ice among wine-thirsty strangers. We 
stopped at an OXXO (the 7-Eleven of 
Mexico) for anyone who needed 
to use the restroom, wanted 
to purchase snacks or grab 
a roadside michelada (this 
is the only stop on the way 
to the Valle). Eventually, the 
beaches turn into rolling 
hills. If you thought Cali¬ 
fornia experienced a super¬ 
bloom this spring, Mexico 
had a mega-bloom among its 
boulder-covered hills. 

After some time, we passed by a giant sign 
stating, ‘A La Ruta del Vino.” It’s the beginning 
of a dusty, two-lane highway that leads past 
beautiful olive trees, haciendas and grapevines— 
the Wine Route to the Valle de Guadalupe. 

Las Nubes (Callejon Emiliano Zapata, 



Valle de Guadalupe, 22750 Mpo. Ensenada, 
B.C.; vinoslasnubesbc.com ) was the first 
stop—and an impressivle one at that, with 
views and a large deck overlooking the val¬ 
ley. It was founded in 2008 by oenologist 
Victor Segura, whose wines are as inven¬ 
tive as they are bold and delicate. We got 
to sample five wines: Jaak (a rose that was 
bright and clean), Seleccion de Barricas (a 
» CONTINUED ON PAGE 68 
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BEAUTIFUL BAJA 





Chef's 

Special Brunch Menu 

md 

Specialty Cocktails 


EVERY SUNDAY FROM 10:00AM-3:30PM 




Buena Baja Supper Club 

» FROM PAGE 66 


fruit-forward aromatic dry blend ofgarna- 
cha, petite syrah and zinfandel), Coleccion 
de Parcelas (a spicy blend of tempranillo, 
Cabernet Sauvignon, Merlot and nebbiolo 
with a long-lasting finish), Cumulus (a robust 
full-bodied blend of garnacha, carinena and 
tempranillo) and Kuiiy (a combination of 
chardonnay and sauvignon blanc with a 
refreshing taste of guava). 

CTH likes to rotate its wine tours, so con¬ 
sider yourself lucky if you get to visit Finca 
La Carrodilla (Parcela 99 Z1P14,22755 Valle 
de Guadalupe, B.C.; www.fincalacarrodilla. 
mx), one of the most educational wineries 
along the route. Originally, La Carrodilla 
was only going to be a production facility for 
the winery Hacienda la Lomita. But highly 
influenced by biodynamic approaches to sus¬ 
tainable agriculture, owner Fernando Perez 
Castro set out to make biodynamic wines. 
In 2014, Finca la Carrodilla was awarded its 



organic certification by the IMO (Institute 
for Marketecology), making it the first certi¬ 
fied organic winery in Valle. 

Carrodilla’s contemporary industrial archi¬ 
tecture covered in trellising vines has a purpose: 
the garden-and-grape reception is on the second 
story to work as a gravity flow and protect the 
tank and barrel room (on the first floor) from 
direct sunlight. We experienced its dedication to 
the Valle de Guadalupe terroir with samplings 
of Chenin Blanc (a white wine with elegant 
notes of honey and grapefruit), Cabernet (full- 
bodied and refined), Tempranillo (a complex 
example of how the varietal performs on the 
soil, with notes off allspice and earthiness), 
and Syrah (toasted oak, dark berries and a long 
finish). Besides the great wines, its awesome 
mission to be a self-sustainable, living farm 
makes it a must-visit. 

Hacienda La Lomita ( Fracc. 3 Lote 13, 
Camino vecinal Parcela 71, San Marcos, 22750 
Valle de Guadalupe, B.C.; www.lomita.mx) 
was one of the first wineries in Valle to start 
using modern techniques and technology. 



By the time we arrived, everyone was pretty 
hungry and feeling warm from all the wine, 
so we opted to take the bottles of wine to 
Hacienda La Lomita’s TrasLomita restaurant 
(an outdoor eatery surrounded by beautiful 
landscaping), our final tasting of the day. 

Here is Baja-Med’s best-kept secret: Chef 
Sheyla Alvarado. We started with tostadas de 
ceviche verde, small tostadas piled high with 
finely cubed jicama and yellowtail dressed in 
a herbaceous verde dressing and topped with 
pickled red onions and micro cilantro. Next, 
was the borrego adobada al horno de lena, a 
succulent lamb dish that sits in a comforting 
stew of hominy and garnished with charred 
onions and creamy avocado; you'll want to 
ask for extra tortillas to mop up every last 
drop of au jus. Paired with Lomita’s excep¬ 
tional Discreto Encanto wines and beautiful 
al-ff esco ambiance, our lunch was worth the 
wait, balancing unforgettable flavors that 
spoke to the region’s promise. 

After our meal, we took agroup photo before 
making our way back to the border. Driving 
up the two-lane highway, the golden hour 
set its glow on the picturesque landscapes 
of the Valle. Despite the winding roads, our 
crew started to nod off after a long day of wine 
tasting. We agreed that CTH created a memo¬ 
rable experience and opportunity to explore 
just one of the infinite distinctions that makes 
Mexico so special. It’s easy to see why the 
Valle de Guadalupe has garnered accolades for 
its wine, food and breathtaking scenery with 
its sincere embrace of tourists from el Norte. 

Our driver dropped us off back at the San 
Ysidro pedestrian border crossing, where we 
said our goodbyes, exchanged numbers and 
thanked our amazing tour guide, Violeta. We 
only visited three wineries out of the 100 or so 
that sprawl the Valle, so saludto more daycations. 

Pro tip: Make sure to take advantage of 
the two-bottle allocation (per person) and 
bring some wine back with you to enjoy at 
home and share with friends. 

Side note: A visit to the wineries calls 
for proper attire. Valle chic is guayabera or 
sundress. Don’t dress as if you go to San Diego 
State, people. 


LETTERS@OCWEEKLY.COM 
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SPRINGDALE IN HUNTINGTON BEACH. 
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(714) 544-2661 



PACK CANS 
OR BOTTLES 
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Ad prices may remain in effect longer than the time period indicated. Prices are based on 750ml sizes, unless otherwise noted. 
We reserve the right to limit quantities. Vintages may vary. Sales tax excluded. Prices subject to change without notice. 

We are not responsible for typographical errors or misprints. Ad prices expire June 18,2017, 
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BIBI BURCIAGA VELA 


Feed Your Famiglia 


EATING YOUR WAY THROUGH SOUTH ITALY WITH OLD VINE CAFE’S CHEF 


BY MARK MCDONALD 


T wenty minutes. That’s how long it takes 
to cross the waters of the infamous 
Messina Strait between Calabria to 
Sicily. It’s also how long you have to 
make your way to the top floor of the 
ferry to buy an arancino at the food counter. 
The fried rice mixed with melted cheese, 
meats and vegetables is shaped into a cone, 
an edible homage to nearby Mt. Etna. 

People often tell me they’ve “already done 
Italy,” noting time spent visiting Rome, Flor¬ 
ence or Venice. While these cities are beau¬ 
tiful, it’s like saying you’ve been to Chicago 
and New York, so you’ve “done the United 
States.” So much of southern Italy is com¬ 
pletely untouched because tourists rarely 
make it farther south than Rome. I partnered 
with my longtime mentor, master chef John 
Nocita, and the Italian Culinary Institute 
(ICI) to launch the now-annual Splendors 
of South Italy tours, and for the past seven 
years, we’ve led groups on culinary and gas¬ 
tronomic tours through the country’s two 
southernmost regions: Calabria and Sicily. 
Thanks to popular demand from our past 
travelers, we started the Splendors of North 
Italy trip in 2016. 

Beyond the tourist traps of the major cit¬ 
ies, Italy is a country brimming with tens of 
thousands of regional culinary traditions 
ranging from the simplistic to the decadent. 
Regional is the keyword: Each region—and 
often each individual town—is known for 
a specific dish, an ingredient or a special 
preparation. 

Tempted by cannoli in Venice? Order atyour 
own risk; the freshest, best cannoli are made 


in a laboratoriopasticceria (a pastry lab) 750 
miles south in Messina, Sicily, where compet¬ 
ing labs line a major thoroughfare. Seeking 
out the elusive truffle-shaped, ice cream 
dessert tartufo di Pizzo? Time to make 
your way to the secluded coastal 
town in Calabria it’s named for; 
there, you can enjoy the treat 
while sitting on a cafe patio 
in the town square. 

In 2006, I moved to Cal- 
abriato to complete a masters 
program in Regional Italian 
Cuisine and Culture at ICI. 

From Chef John, I learned about 
the evolution of Italian cuisine; I took 
courses on artisan baking and pastry, cheese 
making, charcuterie, conserves, gelato pro¬ 
duction, and more. 

The experience was life-changing and 
completely shifted my approach to work¬ 
ing with seasonal ingredients, respecting 
the regional nature of Italian dishes, and 
appreciating a cuisine that focuses on fresh¬ 
ness and flavor, not gimmicks and trends. 
After finishing the program, I returned to 
Southern California to open Old Vine Cafe 
in Costa Mesa. Although it’s not strictly an 
Italian restaurant, nothing influences my 
cuisine more than the time I’m able to spend 
in southern Italy each year cooking with some 
of the freshest raw ingredients in the world. 

Now in our seventh year, our trips take 
guests through Calabria and Sicily and 
feature hands-on cooking instruction and 
pasta-making alongside master chefs, vis¬ 


its to sustainable wineries, and access to 
ancient historical and cultural sites such as 
the ruins of Roccelletta di Borgia in Calabria; 
the ancient Greek theater that overlooks 
the beautiful town of Taormina; Mount 
Etna; and the Ionian Sea. For 
many of our travelers, the 
leisurely afternoon spent at 
an agriturismo —sl sustainable 
farm where all food products 
are grown, raised and pro¬ 
duced—is an unforgettable 
culinary experience. We see 
f abundant vegetable gardens; 

watch goats, pigs and other 
livestock roaming free on the roll¬ 
ing hillsides; and hike to a vista point 
to gaze across the countryside, the ocean 
peeking between the hills in the distance. 
The delicious smells from the kitchen reach 
us with the breeze. 

Dining at an agriturismo means spending 
three to four hours sharing wine with friends 
while sampling a wide variety of freshly made 
regional dishes. The family who runs the 
agriturismo will start with plates overflowing 
with antipasti, which include plump olives, 
cured meats, an assortment of vegetables 
drizzled with deeply flavorful olive oil, and a 
special treat: fresh sheep’s milk cheese. Made 
only two hours ago, it’s still warm and melts 
in your mouth. Add a dab of the bright-red 
marmalade made from sweet, spicy Calabrian 
chile peppers for a perfect pairing. 

Then come handmade pastas, freshly 
baked artisan breads, traditional vegetable 
dishes, meats cooked to perfection, desserts 


and more. At the end of the meal, it’s time 
to sample the family’s homemade diges¬ 
tive liqueurs: limoncello and amaro. As its 
name suggests, the limoncello is flavored 
with lemons. The amaro is both bitter and 
sweet, rich and herbal. 

Fresh off the plane from Calabria, luggage 
packed with culinary treasures, Chef John 
and I spend days in the kitchen cooking. 

Whether you join us in the South or the North, 
Chef John and I follow the same philosophy: 
If you travel with us, then you’re family. What 
starts as a group of strangers—young couples, 
groups of girlfriends, single folks, people 
celebrating anniversaries, parents and their 
adult children, those making their first trip to 
Europe, seasoned travelers, retirees—turns 
into a. famiglia. 

I’ve seen unofficial reunions unfold at Old 
Vine Cafe when past travelers find they’re 
dining on the same evening as others, espe¬ 
cially at the restaurant’s annual anniversary 
party. When Chef John makes his yearly visit 
to Costa Mesa, the reservation books are 
packed with names dating back to our first 
tour. It’s an evening with food and friends 
that for just a few hours transports us all back 
to those weeks we shared in Italy, dining and 
traveling along the Ionian Sea. 

LETTERS@OCWEEKLY.COM 
The next Splendors of North Italy tour is 
set for Oct. 21-30, and the next Splendors of 
South Italy tour is March 23-April 1, 2018. 
For more information, visit www.oldvinecafe. 
com, or to book a trip, email McDonald at 
chefmarkmcdonald@yahoo.com. 
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PHOTOS COURTESY OF KENTUCKY DISTILLERS' ASSOCIATION 


My Old Kentucky Casa 


HOW TO DO THE KENTUCKY BOURBON TRAIL RIGHT 


BY GUSTAVO ARELLANO 


M y friends, family and writers know 
my summer-vacation ritual well. 
One early morning in mid-July, 
I leave my home and drive. I 
don’t stop until I reach Amarillo, 
Texas, 17 hours later, check into a Holiday 
Inn Express, and sleep for five hours. I then 
get up at 4 a.m. and don’t stop until I reach 
Louisville, Kentucky, 15 hours later. 

That’s 2,000 miles in two days. I check 
into a fancy hotel and crash. I stay in for 
an entire day because I need to rest; for the 
next two weeks, I’m going to be swimming 
in bourbon. 

America is bourbon-crazy, and the Blue- 
grass State is turning into one giant distillery. 
I’ve seen it with my own eyes over the past 
decade on Kentucky’s Bourbon Trail, a col¬ 
lection of big and craft distilleries that can 
barely keep up with worldwide demand for 
the most beautiful of hooches. Old factories 
have returned from the dead; new ones pop 
up seemingly every year. And there is no finer 
state to host such a scene than Kentucky. 
Don’t be fooled by Rand Paul, Mitch McCon¬ 
nell and other political losers: The state is 
gorgeous, the people kind, and there is no 
better ambassador for the region’s charms 


than its bourbon makers. 

I’ve visited nearly every stop on the Bour¬ 
bon Trail, so here’s my cheat sheet. You might 
not have the huevos to drive the way I do, 
but that’s okay; what matters is that you 
hit Kentucky’s Bourbon Trail and 
let the spirit lead you to glory. 

Quick note: Not all the 
distilleries mentioned are 
affiliated with the official 
Kentucky Bourbon Trail 
(kybourbontrail.com). 

Make sure to note which 
are, though, because they’ll 
stamp the official Bourbon 
Trail passport available at all par¬ 
ticipating distilleries. Collect them all, 
and you get a complimentary mint julep 
cup-HELL YA!!! 

HOW TO START RIGHT 

First and most important: Rent a car. Second: 
Eschew all paid tours. They’re nice enough and 
informative, but that means you won’t get lost 
trying to get to some of the distilleries. You want 
to get lost, as that’s where Kentucky’s rolling 
hills, gurgling creeks and horse farms—you 
know, the whole bluegrass thing—await you. 


You’re almost certainly going to land in Lou¬ 
isville (unless you’re monied and can hop to 
Lexington or have a personal, small plane and 
can squeeze into Bowling Green Municipal 
Airport), so make sure to begin with all 
the distilleries in the city limits. A 
great start is the Evan Williams 
Experience (528 W. Main St ., 
Louisville , 502-272-2611; evan- 
williams.com/visit), not only 
because it’s ideally situated 
between downtown and Nulu 
(one of the two hipster parts 
of the city; more on Nulu in 
my Louisville piece), but also 
because Evan Williams is what I 
call the Prince of the Paupers in the 
bourbon world. The black-and-white label 
(or white-and-black, depending on where you 
live) is considered a lower-shelf liquor, yet 
its flavor bests many mid-range brands. And 
its higher-end products are not just afford¬ 
able, but best any Pappy you throw its way. 

The Evan Williams Experience is actually 
the least spectacular stop on the Bourbon Trail, 
only because of location: in an urban center, 
in a building, away from countryside. But it’s 
an ideal place for the novice because here’s 


where you’ll learn the distillery drill: exhibits 
and time lines place a bourbon brand in its 
proper context, a wise tour docent will answer 
every dumb question you have with Southern 
charm and Northern know-how, and you end 
with complimentary tastings (never unlimited) 
and a gift shop with swag and special deals 
you can only buy on-site. Plus, Evan Williams 
» CONTINUED ON PAGE 74 
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I’m still waiting for Michter’s to open its 
My Old Kentucky Casa spot in the city’s Museum Row. All in due 

» FROM PAGE 72 time—after all, American livers demand it. 


features what’s probably the coolest signature 
artwork of any distillery: a giant tumbler glass 
of bourbon hanging in the lobby looking like 
the most heavenly waterfall on Earth. 

From here, go to the most futuristic dis¬ 
tillery in the state, as well as one of the few 
non-bourbon ones: Copper & Kings (1121E. 
Washington St., Louisville, 502-561-0267; 
www.copperandkings.com). It looks better 
suited to downtown Los Angeles instead 
of the Bluegrass State: the front resembles 
a Southern California native plant garden, 
and the gift shop and waiting room are in 
converted shipping containers—so hip! But 
Copper & Kings’ product is spectacular. It’s 
among the best makers of American brandy, 
and its Butchertown label is strong and fruity. 
The company also makes absinthe, and though 
I’ve yet to taste its gin, I trust any hooch it 
may distill, so spectacular its products are. 
In OC, you can score Butchertown Brandy at 
Hi-Time Wine Cellars, which started stock¬ 
ing it after praise from us—BOOM. 

Another recent distillery is Kentucky Peer¬ 
less Distilling Co. (120 N. 10th St., Louisville, 
502-566-4999; kentuckypeerless.com), so young 
that its bourbon is still aging in barrels (the 
rye is finally available—can’t wait to try it 
this July!). It also sells moonshine under the 
Lucky Label; the hard stuff is gorgeous, but 
Peerless also sells flavored ones, the better 
to get tourists into the cult of white dog (a 
nickname for moonshine). 

While these urban distilleries are fast and 
fun, far more stately is the Bulleit Frontier Whis¬ 
key Experience (3860Fitzgerald Rd., Louisville, 
502-810-3800 bulleitexperience.com ), located 
on the outskirts of Louisville at the historic 
Stitzel-Weller Distillery. Between the buildings 
and rickhouses (where bourbon barrels are 
stored to ensure proper aging), the Bulleit tour 
feels akin to a visit to a college campus, with 
Bulleit’s fine drink the thesis, dissertation and 
defense. Here is where I learned that James 
Bond was a fan of I.W. Harper’s bourbon, 
which 007 always enjoyed double and on the 
rocks. Bulleit has brought back that vintage 
label, in special hobnail bottles—insert Daniel 
Craig or Roger Moore joke here. 

More distilleries have opened around 
Louisville since last summer—Angel’s 
Envy (500 E. Main St., Louisville, 502-890- 
6300), Kentucky Artisan Distillery (6230 Old 
Lagrange Rd., Crestwood, 502-822-3042; 
www.kentuckyartisandistillery.com)— and 


THE HEART OF BOURBON COUNTRY 

Even if you don’t like Jim Beam, you should 
visit its distillery. Frankly, you’re going to 
have to. If you’re going to go to the heart of 
Bourbon Country, you’re going to have to get 
off the Interstate 65 exit, and the Jim Beam 
American Stillhouse (526Happy Hollow Rd., 
Clermont, 502-215-2295) is there to greet you. 

Jim Beam unfairly gets a bad rap. It was the 
first bourbon I loved, back in high school, and 
I still reach for its sweet, simple flavors over 
some of the higher-end stuff. And sometimes, 
big is better: You don’t even have to do the full 
tour to get at the automated sample stations, 
where you can try everything from moonshine 
to Beam’s many flavored bourbons. Here is also 
the best food of any distillery because Fred’s 
Smokehouse actually serves traditional Ken¬ 
tucky dishes such as burgoo and smoked ham. 

It’s a good start for the prize of the Trail: 
Bardstown, the Cooperstown ofbourbon. Your 
drive there takes you through small towns, lonely 
roads, stunning forests and crisp air. Bardstown 
itself is atiny city with bars, inns, museums and 
restaurants, all geared toward tippling tour¬ 
ists. There are festivals throughout the year, 
and the getting keeps gettingbetter every year, 
as sales ofbourbon continue rising—it’s like 
a perpetual-motion machine of good times. 

Your first stop isn’t actually a distillery, 
though. The Bourbon Heritage Center (1311 
Gilkey Run Rd., Bardstown, 502-337-1000; 
heavenhilldistillery.com/visit-us), run by 
Heaven Hill Distillery, is the most compre¬ 
hensive bourbon-history tour around, as 




Heaven Hill features brands with names 
of some of the spirit’s pioneers, including 
Henry McKenna, Bernheim Original and 
Elijah Craig. There’s even an exhibit in which 
you can “smell” bourbon in its various ages 
and see wood at different steps of charring. 
The Heritage Center also stocks the largest 
gift shop on the Bourbon Trail, where you 
can buy all the brands in addition to per¬ 
sonalized gifts, shot glasses, hats, T-shirts 
and flasks. As you leave, you can see Heaven 
Hill’s iconic whitewashed rickhouses in the 
distance, guardians of tradition. 

Far humbler is the Willet Distillery (1869 
Loretto Rd., Bardstown, 502-348-0899; www. 
kentuckybourbonwhiskey.com). You have to 
drive up a steep hill that can get muddy dur¬ 
ing the rainy season, then ramble through 
one-way unpaved roads toward the visitor 
center. But Willet is Willet—the best midrange 
brand of them all. Here, not only can you buy 
its distinctly shaped bottles (they resemble 
whiskey stills), but you can also buy a 1.75 
liter version that’s exclusive to the distillery. 
Every once in a while, you’ll find rarities—I 
once bought a coffee liqueur made in the 
1990s that’s so rare there’s no info for it online. 

But my favorite tour in Bardstown isn’t 
part of the official Bourbon Trail: Barton 1792 
Distillery (300 Barton Rd., Bardstown, 866- 
239-4690; www.1792distillery.com). It makes 
Very Old Barton’s, a fabulous cheap bourbon 
that doesn’t retail in California. Even better, 
though, is its Chocolate Bourbon Ball cream 
liqueur—think a bourbon-based Bailey’s, but 
sweeter and stronger. You can only buy this 
liqueur at the Barton gift shop—and there’s 
a max of six per customer. Plus, if you do 
a free tasting, you can keep a bung—what 
we Yankees would call the cork of a barrel. 

If you’re in Bardstown, you might as well 
drive half an hour farther to Lebanon (pro¬ 
nounced “Leb-eh-nen” by the natives). Here 
stands Kentucky Cooperage (712 E. Main St., 
Lebanon, 270-692-4674; www.iscbarrels.com/ 
tours), one of the biggest bourbon-barrel 
makers in the world. For free, you can take 
one of the most delightful tours I’ve ever 
been on, a one-hour walk through a factory 
that’s a combo of automation, sweat and toil, 
and Victorian steampunk madness, as fires 
belch and steel hoops roll above your head 
on tracks (no pictures, though). You can buy 
mini-barrels afterward—even abigboy, ifyou 
have the room. And since you’re here, go to 



Limestone Branch Distillery (1280 Veterans 
Memorial Hwy., Lebanon, 270-699-9004; 
limestonebranch.com), a tiny distillery that 
sells flavored Sugar*Shine hooch and Yel¬ 
lowstone bourbon—both affordable buys. 

BEST OF THE REST 

So much to write about, so little space. Buffalo 
Trace (113 Great Buffalo Trace, Frankfort, 502- 
696-5926; www.buffalotracedistillery.com) isn’t 
a Bourbon Trail participant, but it remains a 
citadel that features rickhouses, gargantuan 
stills with corn turning into mash, one hell 
of a gift shop, and a lot of shade. Afterward, 
get a breakfast or lunch at Rick’s White Light 
Diner (114 Bridge St., Frankfort, 502-696-9104; 
www.whitelightdiner.com), run by an irascible 
progressive who makes the best Cajun and 
Creole food in the region using all the sus¬ 
tainable, organic product he can get. 

So much more. The Woodford Reserve 
(7855 McCracken Pike, Versailles, 859-879- 
1812; www.woodfordreserve.com/distillery/ 
tours) tour in Versailles (pronounced “Ver- 
sails” by the natives) is elegant; the Wild 
Turkey (1417 Versailles Rd., Lawrenceburg, 
502-839-2182; wildturkeybourbon.com/visit- 
us) one was rustic (a bourbon barrel made to 
resemble a turkey outside the entrance) when 
I visited years ago, although I’ve heard it’s 
been significantly upgraded. Four Roses (1224 
Bonds Mill Rd., Lawrenceburg, 502-839-3436; 
fourrosesbourbon.com/visit- the- distillery) is 
small, but the bourbon is mighty. 

Want more? Wilderness Trace Distillery 
(4095 Lebanon Rd., Danville, 859-402-8707; 
wildernesstracedistillery.com) makes a supe¬ 
rior vodka and rum from sorghum. Up in 
Newport, just across the Ohio River from 
Cincinnati, is New Riff Distillery (24 Distillery 
Way, Newport, 859-261-7433; newriffdistilling. 
com), and in the same lot (though, bizarrely, in 
a different city) is The Party Source (95 Riviera 
Dr., Bellevue, 859-291-4007; thepartysource, 
com), one of the largest liquor stores in the 
country. Even better: It allows tastings (it’ll 
cost ya, but who cares!). 

By the time I finally return to Orange 
County, my car is a rolling liquor store. Very 
little of it is for me, though. I give most of it 
away as gifts to friends, family and writers—not 
only out of love, but also as a challenge: Are 
you a true bourbon lover? Then get on the 
Bourbon Trail, and visit my old Kentucky casa. 

GARELLANO@OCWEEKLY.COM 




















ONE-OF-A-KIND FARM TO TABLE 


T his innovative and award- 

winning farm-to-table restaurant features 
organic aquaponically grown produce 
from its very own farm Future Foods 
Farms in Brea . As OC Weekly writer Edwin 
Goei has mentioned, Executive Chef & Urban 
Farming Pioneer Adam Navidi was the first chef 
in the world growing his produce aquaponically 
and is one of the very few innovative chefs that 
actually grows what he serves from seed to 
fork! Located in the hills of Yorba Linda, Oceans 
& Earth is quickly becoming known as one of 
the best restaurants in Orange County. With 
their highly anticipated seasonal menus that 
change monthly. Oceans & Earth is the ultimate 


farm-to-fork and seafood dining experience. 
You can now enjoy a healthy innovative brunch 
and dinner Tues-Sunday 9am-9pm, start your 
day at O&E with flambeed Banana Pancakes 
or housemade wild salmon chorizo & egg 
tacos! Or stop in for happy hour and enjoy local 
craft beers or amazing hand crafted cocktails 
with house fermented teas! Start with small 
plate dishes, like the Sea Urchins, off the a la 
carte menu or indulge in the Tasting of Tides 
featuring seasonal items from the sea. You can 
spoil yourself with high-end cuisine in a casual 
setting or, for a real mind-blowing treat, make 
reservations for the Chef's Tasting and take a 
culinary voyage that only O&E can offer. 


20305 YORBA LINDA BLVD., YORBA LINDA 
OCEANSANDEARTHRESTAURANT.COM | 714.970.7027 
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NIGHTLY EVENTS 
& PROGRAMMING 

TAPROOM 
EXCLUSIVE BEERS 

BREWERY TOURS 


216 ALAMEDA ST. 
DOWNTOWN LOS ANGELES 
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ANGELCITYBREWERY.COM 

FOR HOURS & MORE INFO 
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Theres 1000,000 Reasons Why Weve Been Recognized As 

WHISKY MAGAZINE'S 2017 

VISITOR ATTRACTION 

—OF THE YEAR- 


BUFFALO Trace 


why over 1,000,000 guests have become a 
part of our history here at America’s Most 
Award Winning Distillery. 

BuffaloTraceDistillery.com/Visit-Us 


113 Great Buffalo Trace, Frankfort, KY 1-800-654-8471 BuffaloTraceDistillery.com/Visit-Us Please Drink Responsibly. 
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PHOTOS BY BILL ESPARZA 


Beyond Cuban 


MIAMI IS THE NEW CENTER OF LATIN AMERICAN FINE DINING IN THE AMERICAS 


BY BILL ESPABZA 


A s an occasional visitor to Miami, 
the dining scene always struck me 
as trapped in the 1990s, when super¬ 
models, actors and fashion designers 
feasted on Puerto Rican chicken adobo 
at Bang then clawed their way to the rooftop 
of the Marlin, before South Beach’s popularity 
scared away the elite. Either you went out for 
Cuban-American frituras or fried foods on Calle 
Ocho, hunted for other Caribbean cuisines 
such as Haitian or Dominican, or opted for 
flashy but dull ceviches served with boniato 
chips at Nuevo Latino fine-dining spots. 

Today, lithe, curvy women with South 
American accents try to direct foot traffic on 
Ocean Drive into their lairs of price-gouging 
frozen cocktails garnished with upside-down 
beer bottles, yucca fries and dry, flavorless 
ropa vieja. These prospects, along with the 
outrageous prices of hotels in South Beach, 
have been a distraction, but a growing number 
of famous South American chefs and res¬ 
taurateurs are turning Miami into a second 
front in a Latin American conquest of the 
American palate. 

In February, I attended the South Beach 
Wine and Food Festival (SOBEWFF), a favorite 
of mine since I first attended in 2014 because 
it’s the only major food festival in the U.S. 
that gives its due respect to Latino chefs and 
culture. Where else can you attend an event 
hosted by Sammy Hagar and Emeril Lagasse 
featuring food by Miami Cuban institution 
Versailles with a killer set from Hagar, Jason 
Bonham and Van Halen’s Michael Anthony 
playing classics from Montrose, Led Zep¬ 
pelin, Van Halen and Sammy Hagar’s solo 
albums? I almost dropped my fufu con masitas 
when Bonham played the intro to “Rock and 
Roll”! From Peruvian cebicherias to clas¬ 
sic Miami Cuban restaurants to fine Puerto 
Rican rums, SOBEWFF is the place to be for 
Latin American food lovers. But there was 


one event at this year’s festival that I knew 
I had to attend. 

At the Amigos de la Huella dinner at Quinto 
La Huella, I got an opportunity to try dishes 
from some of South America’s most 
famed chefs, including Colom¬ 
bia’s Harry Sasson, Fernando 
Trocca of Argentina’s Sucre, 

Alejandro Morales of Uru¬ 
guay’s Parador La Huella 
and Nano Crespo of Quinto 
La Huella (an outpost from 
the team behind one of Latin 
America’s 50 Best Restaurants, 
the aforementioned Parador La 
Huella). It was a fantastic evening, 
but as I began to take a closer look at 
the other South American restaurants that 
have trickled in—El Cielo by Colombian chef 
Juan Manuel Barrientos, Francis Mallmann’s 
Los Fuegos and Gaston Acurio’s La Mar—I 
realized I was late to the party. 

Miami has been called the gateway to South 
America and the Caribbean, just as Los Angeles 
and Orange County have served as a portal to 
the regional cuisines of Mexico. The Florida 
city has an edge over New York and is even 
slightly ahead of Los Angeles. There’s no bad 
time to visit Miami, but I recommend coming 
for SOBEWFF just because so many great Latin 
American chefs are there cooking at events and 
for the grand tastings, which really highlight 
Latin American restaurants and products. 

Once the event is over, start by checking into 
East, Miami (788Brickell Plaza, 305-712-7000; 
www.east-miami.com), a small luxury chain 
from Hong Kong’s Swire Group that’s located 
just east of Little Havana in Miami’s “it neigh¬ 
borhood,” Brickell. Besides being so close to 
enough tasty cubanos, hand-rolled cigars 
and strong espressos to fuel tense rounds of 
dominoes, the sleek hotel hosts Quinto La 
Huella (786-805-4646; quintolahuella.com). 


At the center of Quinto La Huella’s kitchen 
is an Uruguayan-style parrilla, or barbecue 
grill, where chef Crespo (an Argentine who 
had previously worked at Tasca Wine Bar, 
Cecconi’s and the Soho House in LA) 
grills locally sourced seafood as 
well as more traditional items 
such as entrana (skirt steak) 
and sweetbreads. The menu 
is simple, with local products 
cooked over fire by applying 
the technical mastery only 
found in Argentina and Uru¬ 
guay. Finish up your evening 
at Sugar, an Asian-themed 
rooftop bar with breathtaking 
views of the city’s skyline. 

Young Colombian chef Barrientos has 
opened a Miami branch of his empire, which 
counts franchises in Bogota and Medellin, 
where Barrientos was born and raised. El 
Cielo Miami (31 SE Fifth St., 305-755-8840; 
elcielorestaurant.com) offers a contemporary 
taste of Colombian cuisine driven by local 
products. Get the tasting menu and explore 
such regional dishes as pan de yuca plated 
dramatically to resemble the Tree of Life, 
in which solomillo (beef tenderloin) and 
chicken and potatoes covered a black sauce 
applied in the style of Jackson Pollock. 

Los Angeles has become interested in 
South American grilling, counting several 
Brazilian steakhouses, a second branch of 
Fogo de Chao and agaucho-inspired concept 
by Karen and Quinn Hatfield, but Miami 
has the genius behind the seven fires of the 
Argentine parrilla, Mallmann. You can surf 
or turf your way with Los Fuegos’ (3201 Col¬ 
lins Ave., Miami Beach, 786-655-5610) shared 
parrilladas; get a salt-baked fish, toss in a 
salad and an oven-baked empanada; or order 
a 40-ounce porterhouse steak finished with 
a Malbec demi-glace. These are Mallmann’s 


greatest hits cooked over an open fire set 
inside the Faena Hotel (3201 Collins Ave., 
Miami Beach, 305-534-8800; www.faena. 
com), a Miami branch of the luxury hotel 
chain based in Argentina. 

We can all be thankful for the forward- 
thinking hoteliers makingthis all possible—at 
the Mandarin Oriental, modern Peruvian 
cuisine has touched down with Acurio’s La Mar 
(500 Brickell Key Dr., 305-913-8358). La Mar 
has a variety of cebiches cooked in different 
lime-based marinades called leche de tigre, 
featuring Peru’s famed peppers (rocoto, aji 
amarillo) and a sesame-based potion. There 
are raw preparations, or tiraditos, showcasing 
Japanese-Peruvian cuisine, which is called 
Nikkei; whipped cold potatoes (causas); 
anticuchos (barbecued meats, seafood and 
vegetables) marinated in aji pepper sauce; and 
such classics as lomo saltado and Chinese- 
influenced pan-fried rice (chaufas). 

You can round out your Miami vacation by 
grabbingbreakfast or lunch in Little Havana 
for Cuban-American and exploring Domini¬ 
can, Haitian, Puerto Rican, Peruvian and 
Ecuadorian cuisines. And, of course, there’s 
South Beach for sunbathing and the Miami 
nightlife, where a Pitbull party anthem is 
never more than three songs away—but Mr. 
Worldwide’s playground has come of age. 

While chefs such as Enrique Olvera has 
captivated the Big Apple with the opening of 
Cosme, and Los Angeles is buzzing after the 
much-anticipated openings of chef Diego Her¬ 
nandez’s Verlaine and the upcoming project 
by Olvera, no other American city has amassed 
a more impressive lineup of Latino chefs 
from Latin America than Miami. Beyond the 
tourist trappings of South Beach and as the 
infectiously droning intro to Pitbull’s “Culo” 
fades away in the background, you’re off for 
a tasty adventure in the new Miami. ;Dale! 

LETTERS@OCWEEKLY.COM 













PIKELONGBEACH.COM 


1838 E. 4TH ST. (OIT CHEflRY) LONG BEACH 

P ike Restaurant & Bar : A neighborhood 
meeting place for locals and visitors alike, 
featuring live music or DJ’s 7 nights a week. We 
serve a full menu ‘til midnight, 7 days a week. We 
also serve cocktails, microbrews and fine wine. 


One Zoue Tea n Cali 

ZetZli DebignSf Catekyouk &hidaL 
Showed Tea, PhineeM Tea PaMu, Bfofhda 
Pahty, High Tea and CoffotailPakty 

“One of a Kind E 



[3 ONE LOVE TEA EVENTS “hSmStb?" 


PRIIHMIw 

BUYSSSGET3ES SUES 


Equal or lessor value. Must present coupon. One per transaction. Please do not cut coupon. 





Steak, Chicken, 
Carnitas, Adobada 
or Beef (+ tax) 


CAUTION! 


•Parties 
•Meetings 
•Sporting Events 
•Entertaining 


Family & Friends 



This is NOT ORDINARY MEXICAN FOOD, 
this is Authentic Mexican Food. If you 
are looking for imitation please flip the 
page and walk away. We offer our cus¬ 
tomers the Authentic Home made taste. 
** MEXICAN MOTHER ON DUTY ** 






CANCUNFRESH 


S0GC3 



511 E. SANTA ANA BLVD., SANTA ANA 
ADDITIONAL LOCATIONS 
LAKE FOREST • SAN JUAN CAPISTRANO 


n 

o 

=3 

r+ 

fD 

=3 

r+ 

l/l 


o 

n 

$ 

fD 

(D 

£ 

< 

h 

o 

3 


77 


| feature | calendar | | culture | music | classifieds | SUMMER GUIDE 2017 June 16-22, 2017 

























































CO 


O 

u 


cr 

D 


cr 

< 

a 


< 

u 


Q 

O 

o 


LU 

or 

D 

s 

D 

U 


u 

CO 

D 


CO 

Q 

LU 


CO 

CO 

< 

_l 

u 


CM 



CO 


r-» 

o 

fN 

(N 

fN 

I 

UD 


2 

O 

u 

d 

X 

111 

LU 

u 

o 


78 





fiWKENH^J 
LL^ftRT ■ j 




PHOTOS BY MATT COKER 

Welcome to Greg Chaille’s Bisbee 

ORIGINALLY FROM 00, COMIC D00G STANHOPE’S FIXER UNVEILS ARIZONA’S FUNKIEST TOWN 


BY MATT COKER 




G reg Chaille is the perfect person to 
rave about places worth visiting in 
Bisbee, Arizona, because the four- 
year resident has been to so many 
places all over the world with which 
to compare them. Bom in Santa Ana and raised 
in Fullerton—where Chaille attended Sunset 
Lane Elementary School, Park Junior High, 
Sunny Hills High (class of’84) and Fullerton 
College—he has lived more lives than a cat, 
first as a member of a Fullerton-born band, 
then as a comedy-show booker, webmas¬ 
ter, tech-company man, creepy amusements 
expert and most notably as tour manager for 
the late, great comic Mitch Hedberg and now 
with the great, death-pooled standup Doug 
Stanhope. Chaille’s life choices have taken 
him to Alaska, Hawaii, Washington, Guam 
and Florida, as well as colleges, theaters and 
comedy clubs around the country. 

“I’ve moved to so many places,” Chaille 
says matter-of-factly while sitting on a stool 
on the breezy outdoor balcony of Old Bis- 
bee’s Copper Queen Hotel saloon. He’s in 
one of the loud suit jackets he and Stanhope 
wear to shows. As I am colorblind, I can 
only guess that on this particular day, the 
wisps of long hair from Chaille’s mohawk 
are white, violet and the shade of blue old 
ladies achieve with the help of bottles. His 
first vehicle for getting the hell out of Dodge 
was Last Call, “a KROQ-style-of-music cover 


band” that a Sunny Hills High friend enlisted 
Chaille to join. Last Call played punk, new 
wave and rock covers throughout Southern 
California and considered Casey’s in Orange 
and the original Mulberry Street location 
of Heroes in Fullerton their home gigs. 
Having started on rhythm guitar, 

Chaille later switched to bass 
because the band couldn’t 
find anyone who could play 
or would travel. “Back then,” 
he says, “you could make a 
living playing gigs.” 

Last Call got scouted by a 
promoter who made them 
the house band at the now- 
defunct Wave Waikiki Night¬ 
club on Oahu. Next came Guam, 
where Last Call got to live the rock-star 
life, playing for locals and members of the 
military dumped off for R&R, diving and 
hitting the beach between shows. After that 
gig dried up, it was on to Chilkoot Charlie’s 
in Anchorage, Alaska, where Last Call started 
playing in 1991. When they weren’t playing, 
band members would go to the nearby comedy 
nights at Pierce Street Annex, where Chaille 
later began booking standups on the side. 
After the closure of the Anchorage Pierce 
Street Annex, which was part of the nation¬ 
wide chain that began in San Francisco and 
included the Costa Mesa location that closed 


in January, Chaille pitched bringing comedy 
to Chilkoot Charlie’s, where he would meet 
two touring standups who would play massive 
roles later in his life, Hedberg and Stanhope. 
Chaille quit the band in 1996 to “make good 
money” working as the morning-show pro¬ 
ducer for an Anchorage rock-music 
station. Family matters, career 
opportunities and girls next 
had him bouncing between 
Fullerton, Seattle, Alaska and 
Florida. Working as a prop- 
warehouse manager in Tampa, 
Chaille also moonlighted as 
the webmaster for Hedberg’s 
website. The comic called one 
day asking Chaille to take over 
his tour management, so he quit the 
warehouse job that day. Chaille last saw 
Hedberg two weeks before the comic died on 
March 29,2005, in a New Jersey hotel room 
from a heroin and cocaine overdose; he says 
Hedberg never took hard drugs in front of him. 

Chaille next returned for a while to Ful¬ 
lerton, then in 2007, he was in Bellevue, 
Washington, working at his brother Michael’s 
special-effects and haunted-props business 
Ghost Ride Productions. Chaille continued 
booking comedy for Chilkoot, and the first 
night he arrived in Anchorage to see his 
longtime friend Brett Erickson perform in 
the club, he was introduced to “Ms. Tracey,” 


whom The Doug Stanhope Podcast listeners 
now know as the better half of “The Chailles” 
and the Funhouse’s lovely bartender. 

Years ago, Stanhope was taping a travel 
show that brought him to Bisbee. Living on 
the Los Angeles coast at the time, he was asked 
off camera by a local if he was there to buy a 
house, and the comic answered that he would 
consider it. Stanhope called areal-estate agent, 
found and bought two side-by-side lots in Bis- 
bee’s Warren neighborhood and later added 
the small building that became the Funhouse 
bar/studio, the nearby Rape Trailer and other 
RVs sprinkled throughout the property. 

Chaille was still in Alaska, working full¬ 
time at Chilkoot Charlie’s, when he became 
Stanhope’s tour manager in 2009. Four years 
later, he accepted Stanhope’s offer to join 
him “out in the desert,” and Chaille has been 
working full-time for the comedian since. 
The Chailles live in a house on the other side 
of the fence from the Stanhope compound, 
with a gate allowing passage. 

Bisbee is the closest place to feeling like 
being home for Chaille, although he confesses 
he and Tracey do come down often with the 
travel bug. His title is road manager, but he also 
loves the solitude of driving the tour van, as 
he did all those years with Last Call. Besides 
manning the merch table in the lobby during 
and after Stanhope’s shows, Chaille produces 
» CONTINUED ON PAGE 81 




































Yacht Rock 
Brunch 
Sundays 


Now Serving 
Brunch Daily 
8am-3pm 


Drop by for our Famous Bloody Mary 


2920 Bristol St. Costa Mesa CA 
714.432.SOUL (7685) • memphiscafe.com 



AUTHENTIC FLAVOR 
AUTHENTIC STYLE 


VOTED OC 
[ WEEKLY EDITORS 
CHOICE “BEST 
I TACO” AT THE 
NEWPORT TACO 
THROWDOWN 

Quality is never an accident; 

It is always the result of 
high intention, sincere effort, 
intelligent direction 
and skillful execution; 
It represents the wise choice 
of many alternatives. 


Serving OC, LB, LA & IE Areas 

TACOLIZED.COM 



Home made food & 
Family Owned Restaurant 

i ^m\ mm 

WWW.MEDITERRANIAGRILL.COM 

17925 MACARTHUR BLVD SUITE #B-25 
IRVINE, CA 92614 • 949-553-0811 
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PIZZA-SALAD-WINGS* 


Irvine Harvard Place. Irvine Market Place. Laguna Niguel. Newport Beach. 
Newport Mesa. Order at FreshBrothers.com, or download our app. 


PM 


# HAPPY HOUR! 3-6 

DOMESTIC PINTS $3 ♦ DOMESTIC BOTTLES $3 ♦ SHOTS $3 ♦ PITCHERS $8.75 

9 BIG SCREENS • 8 BEERS ON DRAFT! 
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POOL TOURNAMENTS 

MONDAY £* WEDNESDAY 

DART TOURNAMENTS 

THURSDAY NIGHT 


DJ/KJ MIX EVERY OTHER FRIDAY 



LOTTO 8 OTHER GAMES • 8 DART BOARDS 


OPEN AT 8AM 
SATURDAY 8 SUNDAY 


714.826.0570 

4360 LINCOLN AVE. CYPRESS 



80 





) EL POLLO HORTEHO 


Jiff 

JI 

hi] 

IJJlilj 




714-541-6700 POLLOBLOG.COM 


SERVING SANTA ANA, 
GARDEN GROVE & NOW ANAHEIM 





_ c reEN O'AGMOSEO 




WITH 


TOOUWF^’f* 

. Be 6EWee ftA S pS ‘ 
Diagf' CtSed ' Nl 

• t£E*U« 

• Noti3eB ’ P °fU^PP'T 

. o«'eic ,lte " amaV 


■ .pVOUORYOHR 

nfow*®obe 

:SSS5—* SS5£5SS£. 

cost I u 



































Welcome to 
Greg Chaille's Bisbee 

» FROM PAGE 78 


the podcasts, maintains the comic’s websites 
and heads up online merchandise sales through 
a small space packed with T-shirts, coffee 
mugs, posters and recordings. He also pro¬ 
duces and co-hosts Near the Wild, Alaska 
Podcast with two old comic friends he met in 
Anchorage: John Norris, who was part of the 
open-mic scene Chaille developed, and Mat 
Becker, whom he has known since Stanhope 
brought Becker up as an opening act in 1995. 

Indeed, a collection of eclectic individuals 
swirls around Chaille and Stanhope, whose 
hardcore fans are known as the Killer Termites. 
USA Today named Bisbee the Best Small Town 
in America, surely deserved and the result of 
Killer Termites stuffing the online ballot box. 
But beyond the Stanhopians, Bisbee has drawn 
a winning mix of artsy fartsies, hippie burn¬ 
outs, Arizona rednecks, small-“l” libertarians, 
Mexicans (Naco is just 7 miles away) and really 
anyone who desires a far-off place to live life 
on one’s own terms. The population is only 
5,575, says the 2010 census, and at 5,000 feet 
elevation, it’s cooler than those furnaces known 
as Tucson and Phoenix. Locals love festivals, 
including Bisbee Pride (June 16-18); Bisbee 
1,000 Stair Climb—much of Old Bisbee was 
built into steep hills, so stairs are the only way to 
reach structures, thus this unique and grueling 
marathon—on Oct. 21; and Sidepony Express 
Music Festival, which stuffs more than 100 
underground and independent bands from the 
Southwest into any available venue (Nov. 10-12). 

And now, ladies and Termites, here are 
Greg Chaille’s Bisbee recommendations: 

Mornings Cafe. Listeners know from the May 
20 “swapcast,” on which Stanhope joined 
fellow comic drunk Bert “The Machine” 
Kreischer in simultaneously recording 
their podcasts live before an audience in 
Old Bisbee’s Royale theater, that Mornings 
is the favorite breakfast spot of Chaille’s boss 
because it is within stumbling distance of his 
Warren home (though he still drives to it). As 
my breakfast with Chaille proved, Mornings 
is worth the drive because it has damn fine 
food. Highly recommended is the Bluefest 
Omelet (eggs, blue cheese, diced ham, fresh 
tomatoes, onions, mushrooms and spinach, 
$9.95). 420 Arizona St., (520) 366-1494. 

Old Bisbee. It’s the long stretch of quaint 
shops, eateries and other businesses that 
exude small-town charm. But about midway 
up Main Street, you’ll find two places often 
mentioned on the podcasts: Floyd’s eBay store 
(a.k.a. Miners and Merchants Antique Center, 
7 Main St., 520-432-4009)— with Floyd of 
“incredible ass cancer” fame—and Cafe Roka 
(35 Main St., 520-432-5153; caferoka.com), 
whose ripping regional cuisine makes it the 
only five-star restaurant in Bisbee, accord¬ 
ing to Stanhope. I actually met one podcast 
regular in Old Bisbee, engineer Shawnee, 
his face in a package of cookies, and I saw 
sometime guest and “Bisbee legend” Margo 
Wollenberg, who stumbled to get into a car. 
Brewery Gulch. Miners flocked here in the 
early 1900s when they weren’t hitting Bis¬ 
bee’s multiple brothels. It’s where you’ll find 
St. Elmo Bar (36 Brewery Ave., 520-432-5578), 



established in1902 and the oldest continuously 
operatingbar in Arizona. There used to be an 
actual brewery in the Gulch; now there is a 
craft-brew house. Go figure. The place Chaille 
most recommends is the tiny upstairs Silver 
King Hotel bar (43 Brewery Ave., 520-432-3723), 
whose five seats make it the smallest one in 
the state. You want intimate? Less space is 
devoted to customers than to bottles of every 
conceivable type of booze. Tip: Don’t make 
travel plans for July, as it is monsoon season 
and the Gulch floods, in which case, you’ll wade 
up to the aforementioned Copper Queen Hotel 
saloon balcony (11 Howell Ave., 520-432-2216), 
which lets you combine two great pastimes: 
people watching and day drinking. 

Thuy's Noodle Shop. If you need a quick 
bite, Chaille says this Vietnamese counter 
joint has “by far the best food in town.” The 
specialty is Saigon-style pho made from 
scratch by immigrant proprietor Thuy, who 
is the subject of that age-old question: How 
the hell did you wind up in Bisbee? I was 
too busy stuffing my face with her yummy 
banh mi thit sandwich to care. 9 Naco Rd., 
(520) 432-9169. 

Shady Dell. Owners Justin and Jen have 
populated their property next to a cemetery 
with midcentury travel trailers, buses and 
even a boat for overnight guests seeking 
something funkier than a Best Western. I 
slept in the El Rey, a 1957 chrome trailer that 
is often mistaken for an Airstream. With a 
bed, head, kitchenette, outdoor patio and 
turntable—loved playing the Buck Owens 
and Louie Armstrong vinyls I plucked out of 
the cabinet—the trailer is tres comfortable, 
especially if you crank up the swamp cooler 
resting on the roof. Touring the grounds is 
a hoot, as you’ll find tiki heads, old signage, 
vintage Pepsi vending machines, cars from 
the 1950s and even a drive-in-style movie 
screen, on which I caught the end of Dr. 
Strangelove with the park’s owners, front- 
desk manager, the Chailles and a couple of 
dogs. We’ll meet again—don’t know where, 
don’t know when... 1 Old Douglas Rd., (520) 
432-3567; www.theshadydell.com. 

MCOKER@OCWEEKLY.COM 

Read more about Greg Chaille’s out-of-OC 
experiences on ocweekly.com/navelgazing. 
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VIP: $55 


PRICING WILL INCREASE ON EVENT DAY! 



MINOR STRUT 


VIP CABANA STAGE: 

FUNK SHUI PLANET 

-ADAM LASHER 


BUY TICKETS AT 

OCSUMMERFEST.COM 
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Milk , LIBRE 
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DEL MAR 


ON THE MedMen MAIN STAGE: 


PACIFIC DUB 
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WHEELAND BROTHERS 













THIS SATURDAY! 



BABETTE'S NEWPORT BEACH 

THE ART INSTITUTE OF CA 
ORANGE COUNTY 

BUTTERLEAF 

CUCINA ENOTECA 

FARM FRESH TO YOU 

FRESH BROTHERS 

L.A. BIRYANI 

MENDOCINO FARMS 

MESA 

MILK Sc EGGS 
OCEANS Sc EARTH 
RESTAURATION 
SIDEDOOR 

THREE SEVENTY COMMON 

KITCHEN + DRINK 
TRUE FOOD KITCHEN 
THE WATER BREWERY 


HVEEKLYIN THE 



BOSSCAT 
KITCHEN & LIBATIONS 

HAMMER BAR 

MESA 

RECESS 

THE BLIND RABBIT 
WOODY'S WHARF 


SIP SAMPLES 


CALIFIA FARMS 

CANNABIS 
ENERGY DRINK 

COFFEE FOR 2 

ESSENTIA WATER 

HUBERT’S 


JUICE IT UP! 

LIBRE TEQUILA 

STELLA ARTOIS 

STELLA ARTOIS 
CIDRE 

TITO'S 

HANDMADE VODKA 


LEMONADE 

JARDESCA// VIP 


VENDOR 

VILLAGE 

BEADS U NEED 

CLOGMASTER 

COFFEE 
IN THE SHOWER 

COOLTINGS 


GRINGO BANDITO 
IMPERFECT PRODUCE 
JUST FOOD FOR DOGS 
KAABOO 

KIMBERLY LYNN 

ACCESSORIES 

LOST GENERATION 
MEDMEN 


MEDTERRA 
MILK & EGGS 
MOD OWL 
MOVIDA OILS 
PURA VIDA 
RAPTOR JEWELRY 
SENSI HERBAL CARE 


SHOWGROW 

SPEAKEASY 710 

SUBURBAN BUICK GMC 
OF COSTA MESA 

SUGARLEAF WELLNESS 

TRUE FARMA 

VET CBD 

WYNDHAM HOTELS 
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Off to See the Wizard 

WAMEGO, KANSAS, IS THE CENTER OF THE OZ UNIVERSE 

BY PATRICE MARSTERS 

///////////^^^^ 


I t wasn’t a tornado that transported us, but 
as we barreled down the interstate in a rain¬ 
storm, it may as well have been. For when 
we landed in Wamego, Kansas, it was as if 
we landed in another place. Highway 99 
was somewhat desolate, and we could swear we 
heard banjos. A tow truck trailed behind us until 
we hit what the locals call “The Road to Oz.” 

What is a trip to Kansas without visiting 
Oz? We’ve all seen the iconic film and perhaps 
even read L. Frank Baum’s books, and even 
though Baum wasn’t from the Sunflower 
State, his legacy sits in a small 2.25-square- 
mile town. The main drag is known as the 
“Oz cluster,” anchored by the Oz Museum, 
which was only founded in 2004, not long 
after Wicked arrived on the Broadway scene. 

Before hitting the main attraction, you’ll want 
to fortify yourself at Toto'sTacoz (515 Lincoln Ave., 
785-456-8090; totostacoz.com). A surfing Toto 
watches over what resembles atropical outdoor 
cafe with rainbowumbrellas and artificial palm 
trees. In fact, there are Totos hidden everywhere 
on the walls and in the decor! Owners Craig 
and Colleen Lord can often be found behind the 
counter, ready to serve you Aunt Em’s Nachoz, 
a Bust My Buttons burrito (among the largest 
I’ve ever seen!) or the namesake dish (avail¬ 
able soft or crispy). I went with the Patty-O 
Burrito (for obvious reasons)—a flour tortilla 
barely holding its contents of chicken, lettuce, 
pico de gallo and cheese with some chipotle 


sour cream—and got to meet the employee it’s 
named for. My brother-in-law has an incredible 
appetite, but he walked away from the Bust 
My Buttons (an incredible amount of meat, 
rice, beans and cheese) satisfied, and my picky 
Munchkins were amazingly pleased with their 
picks from the kids’ menu. 

With a full belly, you’re ready 
to journey to the Emerald 
City. Once inside the Oz 
Museum (511 Lincoln Ave., 

866-458-TOTO; ozmuseum. 
com), you’ll pay the minimal 
admission (just $3 to $8), 
then enter another world 
past the screen door of 
Uncle Henry and Auntie 
Em’s farmhouse. Stop to pay 
your respects to the fallen Wicked 
Witch of the East on your way to explore 
117 years of Oz history. 

These fantastical items are on permanent 
loan from Friar Johnpaul Cafiero, a Franciscan 
priest based in Chicago whose family has been 
collecting related items for decades. You’ll find 
W.W. Denslow’s color illustrations from the 
first edition of The Wonderful Wizard ofOz, as 
well as translations of the original story into 
other languages—including mock German 
(Der Wizard in Ozzenland). The rooms are 
packed with memorabilia from the 1939 film, 
includingminiature flying monkeys, character 


masks, and cast photos and trivia. Also among 
the treasures is a dress worn by Judy Garland 
in the movie (did you know her shirt was 
pink, not white?) and a pair of ruby slippers 
that were covered with Swarovski crystals by 
artist Jeffery Merrell in commemoration of 
the musical’s 50th anniversary. 

In front of the theater room, which 
loops the MGM movie on a full- 
size screen, are the footprints 
and handprints of the Little 
People who played Munch¬ 
kins, including Margaret Pel¬ 
legrini, Ruth Duccini and Jerry 
Maren. This was a highlight 
for my kids, whose hands and 
feet never seem to match the 
size of anyone’s in front of Grau- 
man’s Chinese Theatre in LA. Popping 
up throughout the museum are character 
scenes re-created with mannequins dressed 
in replica costumes: the scarecrow in Thinker 
mode, the Tin Man frozen before a cord of 
wood, Glinda about to cast a spell, and more. 
Just before the end, you can also hop in the 
balloon to escape from this wonderful world. 

As this is a museum, there is the obliga¬ 
tory gift shop, but among the T-shirts and 
mugs are cool finds such as Oz-themed board 
games, witches’ brooms and storytelling dolls. 
And who doesn’t need an emergency witch¬ 
melting kit (a.k.a. a reusable water bottle)? 


Each fall, the museum and the Wamego 
Chamber of Commerce host Oztoberfest 
(www.oztoberfest.com), with costumed char¬ 
acters, guest speakers who worked on the 
film (including Munchkins!), contests, car 
shows, concerts and activities for kids. Any 
time of year, though, you can wind down from 
your day and absorb all that history at the Oz 
Winery (417 Lincoln Ave., 785-456-7417; www. 
ozwinerykansas.com). Wamego native Brooke 
Balderson and her husband, Noah Wright, 
stock a tasting room with a witty selection, 
an array of imported, artisanal cheeses, and 
specialty treats from Emporia, Kansas’ the 
Sweet Granada. You can sample a flight of 
three ($8) or five ($12) seasonal wines of your 
choice: Among the offerings are A Witch Gone 
Good, a sweet white; a Cabernet Sauvignon 
called Drunken Munchkin; Dorothy’s Dream, 
a strawberry blush; and the tropical Fraidy 
Cat Sparkling. A small cup of chocolate chips 
accompanies the Port-style Lion’s Courage, 
while butterscotch chips are served with the 
sherry-like Surrender. 

As another storm moved in, we decided 
it was time to take the road out of Oz. What 
is it about Dorothy, witches, flying monkeys 
and the like that speaks to the American soul 
more than a century later? That’s beyond the 
scope of this travel piece, but rest assured: 
Wamego will charm you like a field of poppies. 

PM ARSTERS @ OCWEEKLY.COM 






















JOIN US FOR AN EVENING OF 



k Dachs^Danes 

Where your pet is part of our pack. 

Doggy Daycare & Boarding Facility 

All Breeds welcome • Intimate pack setting 


We can help with: 

Daycare 


Grooming 


Taxi Service 
Webcam too 
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Close to Angel's 
dium, Honda Center, 

and Disneyland 
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www.dachs2danes.com 

227 N State College Blvd. Anaheim, Ca 92806 
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FOR THE BENEFIT OF MAKING STRIDES 
AGAINST BREAST CANCER 

The evening includes o champagne greet, 
3-course meat silent and live auctions, 
entertainment, dancing, and more! 

GENERAL ADMISSION - $125 
JUNE 17TH, 2017 5:30 PM - MIDNIGHT 
ISLAND HOTEL 

690 NEWPORT CENTER DRIVE, 
NEWPORT BEACH, CA 92660 
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For sponsorships, 
donations, ticket sales, 
and additional information 
visit: envise17.gesture.com, 
text Envise17 to 52152, 
or call 714-657-1505. 
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Catalina! 

YOU DON’T HAVE TO BE WILL FERRELL TO LOVE THE ISLAND AND ITS MANY CHARMS 

BY JOSH CHESLER 
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I ’m a sucker for places that provide such 
an all-encompassing experience that 
you forget where you are. For a small 
fortune, Disneyland lets visitors spend 
a day pretending they’re not trapped 
in a mind-numbing cash-grab smack in the 
middle of a pretty lackluster city A little more 
money can get you a weekend at Coachella, 
where the combination of drugs, neon lights 
and live music is almost enough of a party 
to ignore the fact you’re burning up in the 
middle of a nearly uninhabitable desert. But 
arguably the biggest and best shift in environ¬ 
ment begins a mere 20-minute walk from my 
downtown Long Beach apartment. 

When boarding the ferry to Santa Catalina 
Island, most people fall into three distinct 
categories. That clueless bunch? They’re 
the rookies; the families nervously looking 
over their luggage as they hope the island 
lives up to the photos they saw online and 
not the negative Yelp reviews some old cur¬ 
mudgeon left. 

The next group is the handful of locals who 
came to the mainland for something and are 
now headed home. They’re on nearly every 
Catalina Express ( www.catalinaexpress.com ) 
boat, and they generally look either relieved 
to be heading home or disappointed to be 
returning from vacation. Rather than drink¬ 
ing on the ferry, they’re willing to throw on 
headphones and wait to have a cocktail until 
after they’ve avoided the tourists. 

Finally, you’ve got the folks who know the 
island paradise they’re heading to and aren’t 
afraid to share their excitement. Maybe they 
used to go as little kids and are returning for 
the first time as adults, or maybe they hop 
on the ferry as often as possible to avoid the 
crushing existential dread that comes with 
modern life these days. 

The first time I caught a glimpse of the 


island through the windows of the Com¬ 
modore Lounge—the upgraded section of 
the vessel—I immediately jumped from the 
nervous newbie group to the excited return¬ 
ers. Sure, I hadn’t actually set foot on it yet, 
but I felt as if Catalina Island was the kind of 
place where I’d live in my dreams. Avalon 
resembles a Mediterranean city on 
some exotic coast, rather than 
a tourist destination an hour 
away from the smog of Los 
Angeles. Everything was so 
pristine that I wasn’t sure 
Walt Disney hadn’t hijacked 
the boat and placed a projec¬ 
tor behind the glass some¬ 
how. I finally understood 
what my photographer friends 
meant when they’d say that cer¬ 
tain places were torturous because you 
couldn’t fully capture their beauty on camera. 

It’s almost impossible to not notice how 
clean everything is. Since there are few cars 
(pretty much everyone drives golf carts, and 
gas is, like, $6 per gallon), the sky is so blue 
that it looks PhotoShopped, and even the 
water around the docks is clean enough that 
the most judgmental Laguna Beach retiree 
wouldn’t mind swimming in it. But a five- 
minute walk from the center of town shows 
you why there are only a handful of oblivious 
tourist families swimming in the waters right 
in front of Avalon’s hotels. 

Around pretty much every corner of the 
mountainous island, the ocean becomes so 
clear and blue it seems weird to see the tower- 
ingbuildings and smog of the mainland in the 
distance. After making the short walk along 
Pebbly Beach Road to Lovers Cove, I tested the 
bottoms of my feet against the rocky terrain to 
check out the water. Even on a day when the 
locals were complaining about how murky it 


was, I didn’t get in past my knees before spotting 
dozens of colorful fish swimming around my 
shins. A few minutes and a snorkel from the 
Wet Spot Rentals (120 Pebbly Beach Rd., 310- 
510-2229; www.catalinakayaks.com) stand later, 
I was living out my Finding Nemo dreams and 
questioned why people would spend money 
on a glass-bottom boat tour when they 
could be face to face with many of 
the same fish just a few steps 
off the rocky beaches. 

Considering the small 
year-round population of 
the island and lack of busi¬ 
nesses that many suburban¬ 
ites might consider normal, 
most of Avalon is dedicated 
to either outdoor activities or 
eating and drinking. One exception 
is the gorgeous Catalina Island Museum 
(217 Metropole Ave., 310-510-2414; www. 
catalinamuseum.org), where you can get 
your smart on with a mix of artifacts and 
art that depict the history of this paradise. 
During the busy season, the beachfront stretch 
of restaurants—eat/drink at Avalon Grille 
(423 Crescent Ave., 310-510-7494) if you’re 
looking for something fancy, or the Lobster 
Trap (128 Catalina Ave., 310-510-8585; www. 
catalinalobstertrap.com) if you’re not—and 
bars becomes an Instagram-ff iendly seafood 
heaven before morphing into an oceanside 
party scene that would rival some of the best 
drinking streets in college towns. Couple 
that with the seemingly endless amount of 
hiking and snorkeling, the best zip-lining 
I’ve ever done, and other outdoorsy options, 
and you know the native foxes, deer, buffalo 
and other local critters have seen more than 
their fair share of hungover adventurers. 

Even with all of the tourism and liquor- 
induced debauchery, there’s a certain level 


of harmony between humans and nature on 
Catalina that serves as a reminder of how 
things might’ve been before bigbusinesses and 
cars took over the rest of Southern California. 
Despite feeling the effects of the drought 
harder than just about anywhere else (alcohol 
seems like a good deal there because water is 
such a limited resource), the neighborhoods 
and businesses of the island don’t feel as inva¬ 
sive on the land as many of the state’s forced 
suburban developments. Although there’s an 
obvious human footprint—just ask one of the 
locals how the bison and other animals ended 
up over there—the area is clearly concerned 
with maintaining an ecological balance, even 
as boatloads of tourists shuttle over. 

Sure, the island’s monthly concert series 
will provide entertainment for those looking 
for a “reason” to visit Catalina this sum¬ 
mer, but the real draw goes down in late 
September with the Catalina Wine Mixer 
(visitcatalinaisland.com/catalinawinemixer). 

The Step Brothers-themed, weekend-long 
festival is now in its third year and rapidly 
becoming one of Avalon’s biggest events. 
Whether you’re actually interested in wine 
is almost irrelevant, as the complaints from 
confused wine snobs on the event’s Facebook 
page show, but it’s certainly one of the best 
opportunities you’ll ever have to get ham¬ 
mered in paradise with thousands of other 
equally sloppy young folks. 

Regardless of how many times I visit Cata¬ 
lina, it seems as if there’s always something I 
missed last time or had never noticed before. 
If you’re into beaches, nature, drinking and/or 
seafood—a few of my favorite things—there’s 
an island a whole lot closer (and cheaper) 
than Hawaii or the Caribbean. Oh, and don’t 
make the rookie mistake of forgetting to pick 
up your free ferry ticket on your birthday. 

LETTERS@OCWEEKLY.COM 












NAUGLES - NOTHING SHORT 
OF LEGENDARY. VISIT 
NAUGLESTACOS.COM FOR 
LOCATIONS AND HOURS. 
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WEEKLY HAPPENINGS 
DAILY DRINK SPECIALS 


Monday: INDUSTRY NIGHTS 
Tuesday: TACOS X TEQUILA 



Wednesday: PWT (pabst, whiskey, Tennessee moonshine) 
Tkirdday: KARAOKE CONTEST NIGHT 



Friday: VINYLICIOUS - SPINNING ALL VINYL 
Saturday : 80'S FOR THE LADIES (WITH featured D.J/S) 



Sunday: SUNDAY FUNDAY 


Happy Hour Daily 5pm, to 8pm Featuring Free, Appeti$et& 


(^) <®TlijBVtntayc^d?taijPLounyC- Q 

MONDAY - THURSDAY: 5PM - 2AM 

FRIDAY - SUNDAY: 12PM - 2AM 
8550 Chapman Ave, Garden Grove Ca 90680 
714-462-6102 
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KINKAKU-JI TEMPLE 
KYOTO, JAPAN 
WWW.SHOKOKU-JI.JP 


Too Much TOkyO! 


WITH 18 BAJILLION THINGS TO DO, SEE AND EAT, 


NO SINGLE TRIP WILL LEAVE YOU SATISFIED 


BY DUSTIN AMES 


O ne thing is certain when you book a trip to Japan: Your 
friends will tell you to see this temple or that shrine, eat 
this ramen or that sushi. But let me get this out of the way 
right out of the gate: You will never see everything you 
want to see in Tokyo. I repeat: 


YOU WON’T SEE EVERYTHING YOU WANT. 


There are a thousand guides covering everything from the weird 
to the wonderful, traditional to modern. This isn’t going to be 
a giant list of where to go and what to eat. You’re just as likely 
to enjoy the 100¥ onigiri from Lawson or 7-Eleven as you are a 
20,000¥ Kaiseki dinner. Barring death or loss of limb, it’s very 
hard to completely screw up a trip to Tokyo. 

As an American traveling in Japan, there are really only three 
things you need to make your trip smooth sailing: a Japan Rail 
(JR) pass, a Suica card and a mobile wifi hotspot. You must get 
the JR pass before you leave the U.S.; once you get to Japan, you 
are out of luck. A quick Google search will bring up a hundred 
different travel agency offerings, but one of the most convenient 
for Southern Californians is through JTB (online.jtbusa.com/ 
JRPass.aspx). It has an office in Torrance if you don’t want 
or don’t have time to get it mailed. Once in Japan, take 
your JR Pass paperwork and your passport to any 
JR office to exchange it for your pass. The JR Pass 
is good for travel on any JR subway line and almost 
any Shinkansen (bullet train) in the country. 

The Suica card can be purchased at any train sta¬ 
tion and loaded with money. You can use it to pay 
vending machines, as well as for train lockers and 
entry into the subway system. It’s extremely useful for 
the small things. And it will even work at most vendors at 
the airport when you are on your way home. (Life hack: When 
you eventually have a giant, jingly pocket full of Yen coins, you can 
just drop the value onto your Suica card. It never expires, so you 
can bring it when you invariably return.) 

Finally, the pocket wifi is the biggest lifesaver, as most modern 
phones allow for some sort of wifi calling, whether it’s Skype, 
FaceTime or another option. Having a reliable wifi connection 
everywhere you go enables you to stay connected while overseas. 
There are many providers, and prices vary based on the amount 
of data and speed. Expect to spend anywhere from $30 to $100 
for a week of connectivity. Most providers will deliver one to 
your hotel or allow for pickup at whichever airport you fly into. 

There is a lot of walking and riding the subway in Tokyo, as cabs 
can be prohibitively expensive. Avoid the heat and humidity of 
summer monsoons (which makes the close quarters on the subway 
interesting), and opt for the spring or fall. Early April, when the 
weather is mild and warm, is Sakura, the annual cherry blossom 
season. It only lasts two weeks and it’s easy to miss. If you manage 
to catch it, you will see every corner of the country fill with pink 
and white blossoms. 

To better manage expectations, know ahead of time that normal 
tourist destinations (read: temples and shrines) are busy. Not just busy, 
but shockingly busy. Picture-ruiningly busy .Sakura is no different, 
with popular viewing areas filling up early and staying crowded. 
So practice zen and know this probably won’t be your last visit. 

DAMES@OCWEEKLY.COM 
The photo of the Robot Restaurant on the following pages 
(bottom-middle) doesn’t do it justice; visit ocweekly.com to 
see video, and prepare to be ... amazed? 
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Anisong World Matsuri returns to Anime Expo 2017!! 



Venue 


Microsoft Theater 


SPONSOR: JAPAN AIRLINES 




JUNffR and Minor! Suzuki 


For more information GB AnisongWorld Matsuri H (gAni song World 
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ALL PHOTOS BY GUSTAVO ARELLANO 


Forty-eight Hours In Louisville 


BY GUSTAVO ARELLANO 




F irst off, pronounce it as the natives do: 
Loo-vul. Or Luh-vul. Or be Mexican and 
pronouce it Lu-bo. But make sure to 
say “Louisville” in two syllables. And 
whatever you do, don’t pronounce it 
Lou-ee-ville— that’ll mark ya as a tourist, and 
while no one will throw shade at you, it’s 
better to get one of those sunny Kentucky 
smiles when you say the city’s name right. 

I’ve spent a good week each summer 
for the past decade in the Derby City as a 
base for my Kentucky adventures. And I 
have seen it explode. This most northern 
of southern cities (or most southern of 
northern cities, depending on which side 
of the Mason-Dixon line you stand) has 
new developments, new restaurants and 
new residents who appreciate the charm 
of the old city but are ready to push the 
town onto its proper national stage. Screw 
Nashville, fuck Charleston, and a big meh 
to Savannah: Get thee to Louisville, and 
make sure to buy a T-shirt at the Louisville 
Visitor Center (301 S. Fourth St., 502-379- 
6109; www.gotolouisville.com/visitor-center) 
that states the five acceptable ways to pro¬ 
nounce it. Not only that, but those five 
correct answers are on ads outside offices 
for the public to see—Louisville takes its 
grammar seriously. 

The one thing this guide won’t have is 
distillery tours because that’s a whole day 
unto itself. Besides, you should enjoy the 
city before you get blotto on bourbon, son! 


FRIDAY 

6:30 p.m.: Arrive at your hotel, tired and 
hungry. There are no direct flights from 
Southern California to Louisville just yet, 
and the city is on Eastern Standard Time, 
so take the first flight out of LAX 
or John Wayne Airport so you 
can get to Louisville Inter¬ 
national Airport in the late 
afternoon. Pick up a rental 
car, then figure out which of 
the city’s iconic hotels you 
want to stay at. The horsey 
set likes to stay at the Brown 
Hotel (335 W. Broadway, 502- 
583-1234; www.brownhotel. 
com), a comfortable, if dowdy inn 
with a fabulous bar and the home to 
the legendary Hot Brown, an open-faced 
turkey sandwich baked in Momay sauce that 
makes a Monte Cristo seem as austere as kale 
chips. Want more glamour? Walk two blocks 
to the Art Deco-era Seelbach Hilton (500 S. 
Fourth St., 502-585-3200; www.seelbachhilton. 
com), where Leonardo DiCaprio’s The Great 
Gatsby was partially filmed because this is 
where F. Scott Fitzgerald holed up to write 
his Great American Novel. Even better is 
its bar, which invented the hotel’s name¬ 
sake cocktail: champagne and bourbon, a 
combo even more potent than it sounds. 
Count yourself blessed, by the way, if you 
can manage a drink in its Rathskeller, a for¬ 
mer speakeasy done Bavarian-style that’s 


generally not open to the public. 

But the hip hotel in Louisville is the 21c 
Museum Hotel (700 W. Main St., 502-217-6300; 
www21cmuseumhotels.com/louisville), part of 
a chain across the Midwest and South that 
combines art, drinks, food and comfort 
for a hell of an experience. I’ve 
never stayed at the 21c, but 
I constantly visit its gallery 
because it consistently features 
great exhibits. More impor¬ 
tant, the hotel also houses 
Proof On Main (702 W.MainSt., 
502-217-6360; www.proofon- 
main.com), a New Southern 
restaurant with a killer cocktail 
program. Dine here and drink, go to 
the Seelbach and drink, then end at the 
Brown and drink—or shuffle at will. 

SATURDAY 

8 a.m.: Eat a Mexican breakfast at Con Huevos 
(2339 Frankfort Ave., 502-384-3027 www. 
conhuevos.com). Don’t snicker: Husband- 
and-wife owners/chefs Jesus Martinez and 
Izmene Peredo are natives of Mexico City 
and Guadalajara, respectively, and know their 
way around chilaquiles, breakfast tortas and 
fabulous chicken tinga tacos. Con Huevos 
would kill it in SanTana; in Louisville, it’s 
rightfully a city obsession. 

9 a.m.- 2 p.m.: Distillery tour time! Don’t sign 
up with one of the official tours—follow our 
own handy-dandy guide. Today, focus on 


the Louisville distilleries because Loovul. 
2:30 p.m.: The up-and-coming part of Lou¬ 
isville is called NuLu, so start at one of the 
pioneers, Muth's Candies (630 E. Market St., 
502-585-2952; www.muthscandy.com). Run 
by the same family for 96 years, it makes all 
sorts of candies but is most famous for two 
sweets: bourbonballs and Modjeskas, a chewy 
caramel-mushroom confection named after 
our own Madame Helena Modjeska after she 
wowed them back in 1883 by staging the first 
American production of A Doll’s House. After 
you load up, walk down Market toward Rev¬ 
elry Gallery (742 E. Market St., 502-414-1278; 
revelry gallery.coni), a charming boutique that 
stocks posters, craftwork and other hand¬ 
made doodads from local artists. Then go 
thrifting at Joe Ley Antiques (615 E. Market 
St., 502-583-4014; www.joeley.com), located 
in a humongous Victorian home crammed 
from massive basement to dining room to 
stairs with every primitive (what Southern¬ 
ers also call antiques) imaginable. Don’t be 
bewildered by the pricing system consisting 
of letters—it’ll make sense. And score your 
humble Mexican abourbon decanter, porfavor. 

While you won’t have time to eat or drink 
at the excellent Garage Bar (700 E. Market 
St., 502-749-7100), take a picture with the 
smashed-up cars in front of it. Good times! 

5 p.m.: Let’s leave NuLu for a bit and head west 
toward Louisiville’s downtown. The best bour¬ 
bon bar in the city is Down One (321 W. Main 
» CONTINUED ON PAGE 96 
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HOLLYWOOD BOWL 

July 1 2017 6 - 10:30pm 
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Featuring 

Mariachi Nuevo Tecalitlan 
Mariachi Los Camperos de Nati Cano 
Mariachi Sol de Mexico de Jose Hernandez 
Mariachi Los Reyes 
Mi Tierra Ballet 

Produced by 

RODRI Entertainment 
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LIKE US @MARIACHIUSA f FOLLLOW US#MARIACHIUSAlS 


qovfi 


INSURANCE 


Oferona i0 J 5 9341 


urvivision 

los Angeles 


RODRI ENTERTAINMENT 
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CIRCUIT OF THE AMERICAS 


Featuring 

Mariachi Nuevo Tecalitlan 
Mariachi Los Camperos de Nati Cano 
Mariachi Campanas de America 
Mariachi Los Arrieros 
Mariachi Las Altenas 
Guadalupe Dance Company 
Special Guest 
Trio Los Panchos 
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Forty-eight Hours In Louisville 

» FROM PAGE 94 


St., 502-566-3259; www.downonebourbonbar. 
com), with its incredible 170 bourbons avail¬ 
able. Try a flight or five, then cross the street 
to Milkwood ( 316 W. Main St, 502-584-6455; 
milkwoodrestaurant.com), the casual eat¬ 
ery of acclaimed chef Edward Lee (don’t 
bother with his James Beard-nominated 


610 Magnolia, which has a months-long 
reservation list). Just get a couple of his 
awesome Asian-Southern snacks because 
you’re saving your gut for ... 

7 p.m.: Harvest (624 E. Market St,. 502-384- 
9090; www.harvestlouisville.com) is farm-to- 
table dining at its finest—and not just because 
there’s a map on the wall with pins signify¬ 
ing the location of each farm from which 
Harvest buys its products or because the 




restaurant has large black-and-white photos 
of said farmers adorning its wall. The food 
is delicious and seasonal, and they’re not 
above doing a vegetarian take on burgoo, a 
Kentucky stew that has historically included 
everything from turtle to squirrel. 

8:30 p.m.: Cross the street and get a salbute at 
Mayan Cafe (<813 E. Market St., 502-566-0651; 
themayancafe.com). It’s hard enough to sell 
Yucateco cuisine in Southern California, but 
in Kentucky?! It takes a madman like Bruce 
Ucan, who has been doing it since the late 
1990s(!). His salbutes, fried perfectly, are 
delicious, but his most famous dish is, of all 
things, lima beans—the best you’ll ever have, 
spicy and toasted and perfect. 

SUNDAY 

8 a.m.: There used to be an amazing breakfast 
spot called Hillbilly Tea, which served Appala¬ 
chian cuisine infused with tea flavors. But the 
restaurant had a mysterious provenance—super- 
popular, then closed, then opened bigger and 
better, and now done. More straightforward is 
Toast On Market (620 E. Market St., 502-569- 
4099; www.toastonmarket.com)—good, tradi¬ 
tional brekkie. Eat as much bread as possible 
because you need to line your stomach for... 

9 a.m.- 3 p.m.: Distillery tour time again! Today, 
go on the Bourbon Trail—take your pick. 

3 p.m.: Sad that you couldn’t get to that 
one distillery? Load up at Old Town Wine 


(1529 Bardstown Rd., 502-451-8591; www. 
oldtownwine.com), the Hi-Time Wine Cellars 
of Louisville. Pro-tip: Skip the Evan Williams 
and Very Old Barton tours because those 
brands are mucho barato. 

It’s not all boozing and eating in Lubo, so 
get nerdy at Carmichael's ( 1295Bardstown Rd., 
502-456-6950; also at2720Frankfort Ave., 502- 
896-6950; www.carmichaelsbookstore.com), the 
city’s oldest independent bookstore. Since you’ll 
probably want to catch some live music or at 
least weirdos afterward, go to the Bardstown 
location, as that’s the city’s hipster corridor. 
5:50 p.m. This is the latest flight I can find 
out of Louisville—damn, you barely did 
anything! Really, you need three nights to 
experience this fabulous city. I didn’t even tell 
you about the barbecue spot; the place where 
you can load up on American caviar; or Lilly's 
Bistro (1147 Bardstown Rd., 502-451-0447; 
lillysbistro.com), a female-run restaurant that’s 
one of the most criminally underrated spots 
in the South. And I didn’t give big plugs to the 
Louisville Slugger Museum (800 W. Main St., 
877-775-8443; www.sluggermuseum.com), the 
Muhammad AM Center (144 N. Sixth St., 502- 
584-9254; alicenter.org), or anything related 
to the Kentucky Derby or the University ol 
Louisville, the city’s two true religions. So 
many things to do, so little time. . . . Y’all 
come back now, ya hear? 

GARELLANO@OCWEEKLY.COM 
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PHOTOS BY DENISE DE LA CRUZ 


Get Your Kicks on Route 62 


EAT, HIKE AND BE MERRY ALONG THE TWENTYNINE PALMS HIGHWAY 

BY DENISE DE LA CRUZ 

///////////^^^^ 


F or the past two years, my Instagram feed 
has been bombarded with sunny photos 
of friends posing alongside majestic 
Joshua trees, massive rock formations, 
pretty cacti, winding single-road high¬ 
ways and Western-themed saloons. It’s proof 
that the current SoCal millennial staycation 
destination is the desert, specifically off Route 
62 (a.k.a. Twentynine Palms Highway). A 
High Desert road trip is an easy two-hour 
drive from Orange County— if you depart at a 
strategic time to bypass the 91, of course—so 
go explore this wildly popular escape from 
the soul-sucking dregs of metropolitan life. 

Just off Route 62 is a scenic 4-mile trek 
along Pioneertown Road, which winds past 
grand red-rock mountains and Joshua trees. 
On the horizon, a mock Old West town with 
frontier stables and saloons greets you. Pio¬ 
neertown—founded in 1946 by a group of 
Hollywood investors such as Roy Rogers and 
Gene Autry—is where more than 50 Westerns 
were filmed throughout the 1940s and ’50s. 
Now, the rustic yet slightly bizarre four blocks 
of town are home to peculiar locals selling 
souvenirs, hand-crafted saddles, dream catch¬ 
ers and New Age art to tourists who are likely 
drunk and stuffed from the barbecue feasts 
and stiff drinks just down Mane Street (pun 


intended) at Pappy & Harriet’s Pioneertown 
Palace (53688Pioneertown Rd., Pioneertown, 
760-365-5956; www.pappyandharriets.com). 
With an intimate stage that has hosted every¬ 
one from Paul McCartney and Robert 
Plant to modern indie heavyweights 
Lorde, Mac Demarco, Arctic 
Monkeys and Queens of the 
Stone Age, it’s not only the 
best place to devour Santa 
Maria-style barbecue and 
ice-cold beers in the High 
Desert, but it’s an essential 
music venue, too. 

A trip to Pioneertown also 
requires a stop at Desert Christ 
Park (56200Sunny slope Dr., Yucca Val¬ 
ley; www.desertchristpark.org). Dedicated 
on Easter Sunday in 1951, the park was the 
vision of Eddie Garver, known at the time 
as “Desert Parson,” and was built by artist/ 
sculptor Frank Antone Martin. Whether or 
not you’re religious, the more than 40 giant, 
white, concrete statues portraying Jesus and 
scenes from the Bible perched on a moun¬ 
tain overlooking a punishing landscape is an 
impressive sight. Some of the statues have lost 
limbs to time, which adds a creepy, avant-garde 
appeal to the park’s already-weird aesthetic. 


Route 62 also acts as a sort of multicity 
Main Street thanks to an abundance of hip 
cafes, bars, eateries, antique shops, book¬ 
stores, thrift/vintage shops and art galleries 
begging for touristy love. The ultimate 
flea market in Yucca Valley is the 
Sky Village Outdoor Market¬ 
place (7028 Theatre Rd., Yucca 
Valley, 760-365-2104; www. 
skyvillageswapmeet. com). 
This quirky and grand estab¬ 
lishment hosts 7 acres of art, 
beautiful gardens, great food 
and local vendors peddling 
rare treasures every weekend. 
Make sure to check out the Crys¬ 
tal Cave while you’re here, which offers 
an intimate space showcasing thousands of 
crystals arranged by hand while the gentle 
sounds of running water create a peaceful 
and serene setting for the soul. 

The best karaoke bar in Joshua Tree is 
the Joshua Tree Saloon (61835 Twentynine 
Palms Hwy., Joshua Tree, 760-366-2250; www. 
thejoshuatreesaloon.com ). Staying true to 
its name, it offers an 1880s vibe along with 
gluttonous burgers, steaks, barbecue ribs 
and ice-cold beers on tap. Shoot some pool 
or throw some darts as a crowd of locals and 


tourists take the stage to drunkenly showcase 
their vocal talents—or lack thereof. 

Or go natural with The Natural Sisters 
Cafe (61695 Twentynine Palms Hwy., Joshua 
Tree, 760-366-3600; www.thenaturalsistersca.fe. 
com). Its outdoor patio is a neat spot to sit 
down with freshly squeezed juices and 
smoothies, which pair well with its organic and 
vegan menu options, and take in the mellow 
bustle of Twentynine Palms Highway and 
the grand mountain ranges in the distance. 

The ultimate destination, of course, is 
Joshua Tree National Park (74485 National 
Park Dr., Twentynine Palms; Instagram: @ 
joshuatreenps ). With nearly 800,000 acres, 
nine campgrounds and about 500 campsites, 
it hosts plenty of opportunities to go off the 
grid and put your camping or glamping skills 
to the test. After a day’s worth of hiking, 
jumbo rock climbing, oasis strolling, animal 
watching and other adventures, make sure 
to lie down and gaze at the starry night to 
fully experience the park’s signature beauty. 
Just last year, Joshua Tree National Park 
received more than 2.5 million visitors, a 
record amount—further proof that the High 
Desert is one of the [take your pick of heat 
cliches] destinations right now. 

DDELACRUZ@OCWEEKLY.COM 
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DENISE DE LA CRUZ 


How to Enjoy the Coachella Valley During the Winter, 

Or Any Other Non-Festival Time 

BY DENISE DE LA CRUZ 


M ega-music festivals such as Coach¬ 
ella, Stagecoach and Desert Trip 
have brought the spotlight to the 
Coachella Valley, aland once most 
famous for relaxing resorts, golf 
courses, date shakes and... not much else. But 
the valley is just as happening a place the rest 
of the year. I mean where else in California 
in the winter can you have a snowball fight 
in 40-degree coldness, then sunbathe by a 
pool in perfect 75-degree weather all within 
the same day? Here’s our list of 10 fun things 
to do there during your next visit. 

GO FROM PALM TREES TO PINES 
The Palm Springs Aerial Tramway ( 1 Tram 
Way., Palm Springs, 888-515-8726; www. 
pstramway.com), the world’s largest rotating 
tram car, ascends to an elevation of 8,516 feet 


along the cliffs of Chino Canyon, transporting 
riders to the snowy wilderness of the Mt. 
San Jacinto State Park. This journey to 
the top offers picturesque vistas of 
the Coachella Valley. Once you 
reach the Mountain Station— 
which resembles a majestic 
log cabin straight off a post 
card—enjoy two restaurants, 
observation decks, a local 
natural-history museum, 
two documentary theaters, 
a gift shop and more than 50 
miles of stunning hiking trails. 

Make sure to wear a thick jacket 
and boots, for the top of the mountain 
is typically 40 degrees cooler than the base 
of the aerial tramway, and you don’t want 
to be that tonta who gets stuck wearing her 


chanclas on a snowy summit like I did—you 
live, and you learn. 

EXPLORE THE SAN ANDREAS FAULT 

For those interested in getting 
to know the most infamous 
fault in the world, a tour with 
an expert naturalist guide 
from Big Wheel Tours ( 74850 
42nd Ave., Palm Desert, 760- 
779-1837; bwbtours.com) will 
help to dispel some of the San 
Andreas Fault’s biggest myths 
while schooling you on local 
geology duringafour-hour adventure 
through majestic, distorted and colorful 
canyons, all while sitting in a cozy yet badass 
Jeep Wrangler Rubicon. Take advantage of the 
light-to-mild hiking opportunities available to 


ensure you get the best photos of the breath¬ 
taking desert landscape around you. If you’re 
up for more adventure after this grand tour, 
check out the Joshua Tree National Park and 
Salton Sea excursions also available through 
Big Wheel Tours. 

TREAT YO SELF TO A SPA DAY 

This year has been a weird one, so why not 
#TreatYoSelf? The Well spa inside the Mira- 
monte Indian Wells Resort & Spa (45000Indian 
Wells Lane, Indian Wells, 760-341-2200; www. 
miramonteresort.com) offers hands-down the 
best massage I’ve ever experienced. Most mas¬ 
seurs focus on either the experience being soft 
and relaxing so any muscular issues are left 
unresolved or kneading out problematic kinks 
so aggressively the massage becomes a self- 
consentingtorture session instead of a moment 














JILL WEINLEIN 


of zen. But at the Well, your body will melt as 
an expert masseur works away any tension 
and stress in your body while natural herbal 
aromas, a heated massage bed, and a tranquil 
environment relaxes your mind and soul. 

After your massage, chill in a warm jacuzzi 
with soothing waterfalls while taking in 
the beautiful views of the majestic desert 
mountains and palm trees that surround 
the resort. Revitalize yourself even more 
as you stretch your freshly massaged body 
in a steamy, relaxing eucalyptus oil sauna. 
If you’re feeling extra-luxurious and boss¬ 
like, sip on a glass of champagne—or stick 
to the healthier alternatives offered such as 
cucumber water and fresh fruit. 

VILLAGE FEST 

Shop for the perfect gifts at this gathering of 
150 independent vendors every Thursday at 
Downtown Palm Spring’s Village Fest. Locals 
and tourists mingle while browsing among art, 
food, accessories, fashion and knickknacks. 
Live music sets an especially festive tone for 
strolling through the desert ambiance and 
midcentury-modern architecture. As with 
many places in Palm Springs, Village Fest 
is a dog-friendly event with many adorable 
puppy-petting opportunities. After working 
up an appetite from walking all over Village 
Fest, stop for some American modern din¬ 
ing at Kaiser Grille; its outdoor patio offers 
cozy firepit tables and a wonderful view of 
downtown Palm Springs. 

GET ARTSY 

Minimalist and midcentury-modern archi¬ 
tecture are celebrated at the Palm Springs Art 
Museum Architecture and Design Center (300S. 



Palm Canyon Dr., Palm Springs, 760-423-5260; 
www.psmuseum.org), located in the heart 
of downtown. Browse through some of the 
best interior and exterior architecture of the 
1960s and get yourself some inspired acces¬ 
sories and coffee-table books (so meta) at the 
gift shop, perfect for any mod-style admirer. 

BRUNCH IT UP, THEN TAKE A HIKE 

The best damn avocado toast you’ll ever 
have is at The Grove Artisan Kitchen at Mira- 
monte Indian Wells Resort and Spa. Chef 
Paul Hancock’s creation involves rich wheat 
toast with fresh guacamole spread, diced 
sweet potato, savory oven-dried tomatoes, 
smokey grilled asparagus, fresh spinach, a 
dash of cheese and a glorious poached egg 
that oozes down it all. Work off the delicious 
carbs with an early-morning hike on the Cross 
Trail at Cahuilla Hills Park (45825 Edgehill 
Dr., Palm Desert) that leads to a grandiose 
mountain with spectacular views of the des¬ 
ert cities in the Coachella Valley. This hike 
oddly feels as if you’re trekking through a 
land only possible in a science-fiction flick. 
This extra-desolate workout will leave you 
feeling both disconnected from the world 
and at one with yourself. 

EAT AMAZING MEXICAN FOOD 

The high population of Mexis in the Coachella 
Valley (with a more than 70 percent Latino 
population) means a lot of great Mexican 
restaurants (plus, Carlos Salgado’s food 
is now at the Ace Hotel—HELL YA!!!). If 
you’re feeling fancy, try Las Casuelas Quinta 
(78480 Hwy. Ill, La Quinta, 760-777-7715; 
lascasuelasquinta.com). Enjoy a romantic 
Mexican-hacienda ambiance as you savor 
generous servings of traditional Mexican 
dishes such as enchiladas suizas and chicken 
with mole poblano, along with stiff yet deli¬ 
cious margaritas. Servers wearingguayaberas 
and off-the-shoulder trajes tipicos add a very 
traditional vibe to this pre-Mexican-revo- 
lution-themed restaurant. For a quick and 
delicious taco, head to Tacos Gonzales (80120 
Hwy. 11, Indio, 760-347-6858), an amazing 
hole-in-the-wall located across the street 
from Shields Date Garden (80225 Hwy. Ill, 
Indio, 760-347-0996; www.shieldsdategarden. 
com). While the taqueria is small, the place 
is always packed with local raza and tour¬ 
ists digging into simple yet amazing tacos 
with juicy meats, savory yet spicy salsas, and 
not-too-greasy corn tortillas. 

DDELACRUZ@OCWEEKLY.COM 
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No additives in our tobacco 
does NOT mean a safer cigarette 


VISIT AMERICANSPIRIT.COM OR CALL 1-800-435-5515 
PROMO CODE 96726 


CIGARETTES ©2017 SFNTC (2) * Plus applicable sales tax 

Offer for one “1 for $3” Gift Certificate good for any Natural American Spirit 
cigarette product (excludes RYO pouches and 150g tins). Not to be used in 
conjunction with any other offer. Offer and website restricted to U.S. smokers 21 
years of agaand older. Limil one offer per person per 12 month period. Offer void 


in MA and where prohibited. Other restrictions may apply. Offer expires 12/31/17. 
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@JENNYWAKEANDBAKE MARY CARREON 


Tips for a Long, Strange (Stoner) Road Trip 

BY MARY CARREON 




A lthough we can’t speak for every 
stoner, we believe a Stoner’s favor¬ 
ite trip is a good ol’ road trip. With 
breathtaking ocean views to forebod¬ 
ing desert highways and snow-capped 
mountainscapes, California is the land road¬ 
tripping dreams are made of—especially if 
you incorporate some greenery for the scen¬ 
ery. If you follow these tips, it’s pretty much 
guaranteed you’ll have a transcendent trip. 

• Obey all traffic laws! Don’t fly and drive! 
If you don’t understand what that means, 
then maybe you shouldn’t smoke cannabis. 
Stoner folklore says that smoking weed and 
driving is safer than drinking and driving, 
but stoners often stop at green lights and/ 
or drive 30 in a 65 mph zone. Neither of 
these things is safe. Also, driving over state 
lines with cannabis isn’t a great idea, and we 
don’t condone it. But if you have to, make 
sure you’re smart about it. Beware of your 
surroundings, and remember that not all 
states are as forgiving as California when 
it comes to cannabis. 


• Pack your cannabis recommendation. We 

know this tip might seem obvious, but we 
also know that most stoners would forget to 
pack their limbs if they weren’t attached to 
them. Furthermore, “recreational” cannabis 
is not yet the rule in California and won’t 
be until 2018—or so it’s said. So you 
definitely need a valid doctor’s 
recommendation to get into a 
dispensary; otherwise, you’ll 
be stuck buying weed from 
a dealer, which is a thing of 
the past. If a dispensary does 
let you in without your rec¬ 
ommendation, turn and run 
the other way because that 
has bad news written all over it. 

• Pack your flower in smell-proof bags. 

Such bags are essential if you’re traveling 
with nuggetry because they’ll keep your car 
from smelling like a dispensary. Smell-proof 
bags come in every size and allow for easy 
storage. There are a ton of options online, 
including bags with child-proof packaging. 
Stink Sack ( stinksack.com ) offers pretty good 


deals, especially for bulk purchases. Another 
option for women’s smell-proof accesso¬ 
ries is AnnaBis ( www.annabisstyle.com ). 
Pronounced “Annabi,” which is French for 
cannabis, these high-fashion bags feature 
fabric with odor-blocking technology 
and airtight zippers. They have 
super-sneaky secret pockets 
that take hiding herb to the 
next level, and they come 
with airtight containers to 
pack your flower in. More 
important, these bags are 
stylish as hell. Inconspicu¬ 
ous has never looked so good. 
• Pack extra papers, lighters, 
sneak-a-tokes, etc.! It’s best to use 
papers that don’t contain additives, 
flavoring or colors. Any smoking paper that’s 
white uses bleach to make it that color, and 
smoking bleach isn’t good; papers that are 
colored have dye in them, which are ultimately 
chemicals. Papers that are flavored also use 
chemicals. Raw (rawthentic.com) makes good 
papers, but basically any company that uses 


hemp as a means of making its papers is an 
excellent choice as well. 

• Pack different-sized rolling trays. This is one 
tip we can’t emphasize enough, as rolling 
joints on books, magazines or dashboards 
of cars can be a pain in the ass. Be Lit Brand 
( belitbrand.com ) makes an array of aesthetic 
rolling trays in different sizes. 

• Invest in a Muggy. This is basically a Swiss 
army knife for stoners. Whether you’re camp¬ 
ing, hiking or out on the town and trying to 
have a smoke, a Muggy ( nugtools.com ) has 
all the tools to make traveling and smoking 
as easy as it would be if you were at home. 

• Brush up on the regulations and culture of 
wherever you’re going. Although California 
is more lenient than ever, not every place 
is like San Francisco, where people walk 
down the street smoking joints openly with¬ 
out a care in the world. Even in Orange 
County, you’d probably get harassed for 
doing that. Brush up on the local dispen¬ 
saries in the area you’re travelling to, so 
you know where to go. 

MCARREOM@OCWEEKLY.COM 
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GET YOUR 1ICKET8 NOW 
www.OINNERandDRAG.com 


VLVT | VELVET LOUNGE tiCket^eb 

416 W. 4TH STREET, SANTA ANA 92 701 
INFO LINE: 714.664.0663 VELVETOC.COM 
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jGLASS HOUSE BtCOHD 


aqcated at 

ZflJ W. 2ND STREET PDWOMA. CA 917*4 


a ASS (HOUSE 

200 W. 2ND STREET POMONA, CA 91766 
WWW.THEGLASSHOUSE.US (909) 865-3802 
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THE FAINT 


THUNDER CAT 
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JULIANA ORY 
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WITH NEW ARRIVALS 
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Camping included with all tickets 


SATURDAY 


StfcUeel Commevu&t Qent&i *pmtoenfo 

THE 33RD ANNUAL 


Thursday, 

August 3 to 
Sunday, 

August 6,2017 

3- Day Main Event Pass- $200 

4- Day Early Arrival Pass- $250 


French s Camp 

657 US Hwy 101, 

Garberville, CA 

Humboldt County 

RV Parking & 

Premier Camping Available 
Over 60 Food & Craft Vendors 
An Outrageous Kid-Landia 

- SUNDAY - 

SLY & ROBBIE with 

MARCIA GRIFFITHS. GUDY MOWATT 
& CHERINE AHDER5DH 
LUTANFYAH& THE RIDDEN REBELS 

IBIBIO SOUND MACHINE 

L- LL aa<l 


DEZJtniE 
MARLA BROWN 
SEHSIMILLA DUB 
MYSTIC ROOTS BARD 




Exclusive performances on Thursday for 4-day & Ambassador ticket holders 

i Walshy Fire w/ Kabaka Pyramid, Keida, Irie Rockers, Altar Tones, 

Woven Roots w/ JahDan Blakkamoore, Messenjah Sefah, Army, Winstrong, Luv Fyah & Travis Roots 
Plus top DJs^sound systems & guests tike Young Shanty ; Rocker 7", Teomon, Rob Symeonn and more 
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'"OBSERVATORY 

3503 s. HARBOR BLVD. SANTA ANA CA 92704 * 



CONSTELLATION ROOM THU, JUNE 15 


SAT, JUNE 17 


EDNSITUATION ROOM TUE, JUNE 20 


FATAL JAM/. 


v: 

CONSTaLftTIOMROOW THU, JUNE 22 


WED, JUNE 21 


THU, JUNE 22 


THE BUCK SEEDS 


CONSTElLATtONfiGOM FRi JUNE 23 


COB5TELLA1ION ROOM FRi, JUNE 23 


FRI, JUNE 23 


FATAL JAM/ 


•# .. 4JH 

CONSHLUinOBROOM MON, JUNE 26 


CONSIHIAOTROOM SUN, JUNE 25 
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coNsmunoNBooM WED, JUNE 28 


THU, JUNE 29 


eemrauTioNftooM THU, JUNE 29 



mm 



COPiSTELLATTON ROOM SAT, JUNE 17 


MORE UPCOMING SHOWS! 

6/29-RBL POSSE 

7/6—ANARBQR 

6/30-CAT POWER 

7/6 - SHWAYZE - $10 SHOW 

6/30-THEE COMMONS 

7/7-ENJOY 

7/1-THE VANDALS 

7/7-AZIZI GIBSON 

7/1-PRXZM +PAPAYA 

7/7 - KEITH CHARLES - $5SHOW 

7/5—SOB X RBE 

7/8—THE REGRETTES 

7/6-THE MELVINS 

7/8-JON Z.- $5 SHOW 

FULL LISTING OF SHOWS AND TICKETS AT OBSERVATORYOC.COM 

VIP TABLES & BOTTLE SERVICE: 714-598-1955 
VIPSERVICE@OBSERVATORYOC.COM 
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concert guide» 


THIS WEEK 


FRIDAY 

THE BANK OFTHE WEST SUMMER CONCERT 
SERIES: 6 p.m., $65-$110. Hyatt Regency Newport 
Beach, 1107 Jamboree Rd., Newport Beach, (949) 729- 
1234; newportbeach.hyatt.com. 

BARRINGTON LEVY: 8 p.m., $5. The Observatory, 

3503 S. Harbor Blvd., Santa Ana, (714) 957-0600; 
observatoryoc.com. 

CRX: 9 p.m., $12. Constellation Room at the Observatory, 
3503 S. Harbor Blvd., Santa Ana, (714) 957-0600; 
constellationroom.com. 

DJ NU-MARK: 9 p.m., $13. The Wayfarer, 843 W. 19th 
St., Costa Mesa, (949) 764-0039; wayfarercm.com. 

DON MCLEAN: 8 p.m. The Coach House, 33157 Camino 
Capistrano, Ste. C, San Juan Capistrano, (949) 496- 
8930; thecoachhouse.com. 

INTOCABLE: 8 p.m., $42.50. House of Blues at Anaheim 
GardenWalk, 400 W. Disney Way, Ste. 337, Anaheim, 
(714) 778-2583; houseofblues.com/anaheim. 

RON KOBAYASHI: 10 p.m., free. Bayside Restaurant, 
900 Bayside Dr., Newport Beach, (949) 721-1222; 
baysiderestaurant.com. 

SEGA GENECIDE: 10 p.m., free. La Cave, 1695 Irvine 
Ave., Costa Mesa, (949) 646-7944; 
lacaverestaurant.com. 

SONS OFTEXAS: 7 p.m., $10. The Parish at House of 
Blues at Anaheim GardenWalk, 400 W. Disney Way, 
Ste. 337, Anaheim; houseofblues.com/anaheim. 

SATURDAY 

BOOTS & BIKINIS COUNTRY MUSIC BEACH 
PARTY: 4 p.m., free before 10 p.m.; 
bootsandbikinisoc.com. Baja Beach Cafe, 2332 W. 
Coast Hwy., Newport Beach, (949) 673-8444; 
bajabeachcafe.com. 

INTOCABLE: 8 p.m., $42.50. House of Blues at Anaheim 
GardenWalk, 400 W. Disney Way, Ste. 337, Anaheim, 
(714) 778-2583; houseofblues.com/anaheim. 

MARIAN HILL; OPIA: 8 p.m. The Observatory, 

3503 S. Harbor Blvd., Santa Ana, (714) 957-0600; 
observatoryoc.com. 

METAL JAM 2017: 5 p.m. Gaslamp Restaurant & Bar, 
6251 E. Pacific Coast Hwy., Long Beach, (562) 596- 
4718; thegaslamprestaurant.com. 

QUEEN NATION: 8 p.m. The Coach House, 

33157 Camino Capistrano, Ste. C, San Juan Capistrano, 
(949) 496-8930; thecoachhouse.com. 

SUNDAY 

APOLLO BEBOP BOTTOMLESS BRUNCH: 8 a m., 

free. The Gypsy Den, 125 N. Broadway Ave., Santa 
Ana, (714) 835-8840; gypsyden.com. 

DOYLE (MISFITS): 4:30 p.m., $18. Malone's, 604 E. Dyer 
Rd., Santa Ana, (714) 979-6000; 
facebook.com/MalonesConcertVenue. 

FULLY FULLWOOD REGGAE SUNDAYS: 3 pm, 

$5. Don the Beachcomber, 16278 Pacific Coast Hwy., 
Huntington Beach, (562) 592-1321; 
donthebeachcomber.com. 

MYLES PARRISH: 9 p.m., $15. Constellation Room at 
the Observatory, 3503 S. Harbor Blvd., Santa Ana, 

(714) 957-0600; constellationroom.com. 

PEACE FROG: Doors tribute, 7:30 p.m., $15. Gaslamp 
Restaurant & Bar, 6251 E. Pacific Coast Hwy., Long 
Beach, (562) 596-4718; thegaslamprestaurant.com. 

PLACENTIA COMMUNITY CHORUS: 2 pm, free 
Nixon Presidential Library & Museum, 18001 Yorba 
Linda Blvd., Yorba Linda, (714) 993-3393; 
nixonlibrary.gov. 

PROJECT PRESLEY FEATURING CHANCE 
TINDER: 7 p.m. The Coach House, 33157 Camino 
Capistrano, Ste. C, San Juan Capistrano, (949) 496- 
8930; thecoachhouse.com. 

SAYWECANFLY: 7 p.m., $15. The Parish at House of 
Blues at Anaheim GardenWalk, 400 W. Disney Way, 
Ste. 337, Anaheim; houseofblues.com/anaheim. 

SUNDAY BLUES: 4 p.m. Malarkey's Grill & Irish Pub, 
168 N. Marina Dr., Long Beach, (562) 598-9431. 

WORLD FAMOUS GOSPEL BRUNCH: 10:30 a m., 
$45. House of Blues at Anaheim GardenWalk, 400 W. 
Disney Way, Ste. 337, Anaheim, (714) 778-2583; 

hnuspnfhlims nnm/anaheim 


XINXIN: 9 p.m., free. The Continental Room, 115 W. 

Santa Fe Ave., Fullerton, (714) 469-1879; 
facebook.com/ContinentalRoom. 

MONDAY 

BIRTHDAY: 8 p.m., free. The Wayfarer, 843 W. 19th St., 
Costa Mesa, (949) 764-0039; wayfarercm.com. 

BLAENAVON: 9 p.m., $12. Constellation Room at the 
Observatory, 3503 S. Harbor Blvd., Santa Ana, 

(714) 957-0600; constellationroom.com. 

COUNTRY DANCIN' WITH DJ PATRICK: 6:30 pm, 
free. The Swallow's Inn, 31786 Camino Capistrano, San 
Juan Capistrano, (949) 493-3188; swallowsinn.com. 

DJ FLACO: 9 p.m., free. Kitsch Bar, 891 Baker St., Ste. 
A10, Costa Mesa, (714) 546-8580; kitschbar.com. 

DOUG LACY: 6 p.m., free. Ralph Brennan's Jazz 
Kitchen, 1590 S. Disneyland Dr., Anaheim, (714) 776- 
5200; rbjazzkitchen.com. 

PSEUDO: 8 p.m., $5. Blacklight District Lounge, 2500 E. 
Anaheim St., Long Beach. 

TUESDAY 

BLACK LIPS: 8 p.m., $20. The Observatory, 3503 S. 
Harbor Blvd., Santa Ana, (714) 957-0600; 
observatoryoc.com. 

MIC DANGEROUSLY: 8 p.m., free. Gallagher's Pub & 
Grill, 2751 E. Broadway, Long Beach, (562) 856-8000; 
gallagherslongbeach.com. 

P-LO WITH REXX LIFE RAJ: 9 p.m. Constellation 
Room at the Observatory, 3503 S. Harbor Blvd., Santa 
Ana, (714) 957-0600; constellationroom.com. 

CAT SCAN; TERMINAL A: 9 pm, free The 
Continental Room, 115 W. Santa Fe Ave., Fullerton, 

(714) 469-1879; facebook.com/ContinentalRoom. 

WEDNESDAY 

BACK CATALOG: 9 p.m., free. Kitsch Bar, 891 Baker 
St., Ste. A10, Costa Mesa, (714) 546-8580; 
kitschbar.com. 

BLUES WEDNESDAYS: 8 p.m., $5. Mozambique, 

1740 S. Coast Hwy., Laguna Beach, (949) 715-7777; 
mozambiqueoc.com. 

CREATIVE NIGHTS: 6 p.m., free. Gallery Sev Ven, 

7573 Slater Ave., Huntington Beach; gallerysevven.com. 

DEREK BORDEAUX BAND: 7 p.m., free. Original 
Mike's, 100 S. Main St., Santa Ana, (714) 550-7764; 
originalmikes.com. 

EXPANDING OC HIP-HOP: 8 p.m., free. Doll Hut, 

107 S. Adams St., Anaheim, (714) 533-1286. 

FATAL JAMZ WITH WYATT BLAIR & CHANNEL: 

8 p.m., $10. Constellation Room at the Observatory, 

3503 S. Harbor Blvd., Santa Ana, (714) 957-0600; 
constellationroom.com. 

THURSDAY, JUNE 22 

ANDREW BLOOM: 7:30 p.m., $5. Mozambique, 

1740 S. Coast Hwy., Laguna Beach, (949) 715-7777; 
mozambiqueoc.com. 

THE ATOMICS: 8 p.m., $12. Constellation Room at the 
Observatory, 3503 S. Harbor Blvd., Santa Ana, 

(714) 957-0600; constellationroom.com. 

BOOTLEG RASCAL: 11 p.m., $13. Constellation Room 
at the Observatory, 3503 S. Harbor Blvd., Santa Ana, 
(714) 957-0600; constellationroom.com. 

DIVE CLUB: 9 p.m., free. Kitsch Bar, 891 Baker St., Ste. 
A10, Costa Mesa, (714) 546-8580; kitschbar.com. 

DONAVON FRANKENREITER AND MATT 
BAXTER: part of the OC Parks Summer Concert 
Series, free. Craig Regional Park, 3300 N. State College 
Blvd., Fullerton. 

DOUG LACY: 6 p.m., free. Ralph Brennan's Jazz 
Kitchen, 1590 S. Disneyland Dr., Anaheim, (714) 776- 
5200; rbjazzkitchen.com. 

JUICY J: 8 p.m., $25. The Observatory, 3503 S. Harbor 
Blvd., Santa Ana, (714) 957-0600; observatoryoc.com. 

LA BOUQUET & GROVES: 7 p.m., $10. The Parish 
at House of Blues at Anaheim GardenWalk, 400 W. 
Disney Way, Ste. 337, Anaheim; 
houseofblues.com/anaheim. 

LAZARUS CASKET: 8 p.m., free. Alex's Bar, 2913 E 
Anaheim St, Long Beach, (562) 434-8292; alexsbar.com. 

STRICTLY COUNTRY THURSDAYS: 6 pm, $5 
after 8 p.m. Gaslamp Restaurant & Bar, 6251 E. Pacific 
Coast Hwy., Long Beach, (562) 596-4718; 
thpnaslamnmstaurant nnm 
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AREHOUSE 

PRICES 


TAKE AN ADDITIONAL 


WITH 
THIS AD 


GOOD FOR ONE REGULAR PRICED ITEM, CANNOT BE COMBINED WITH ANY OTHER OFFERS, 
ONE COUPON PER CUSTOMER. NOT VALID ON SALE ITEMS. CERTAIN RESTRICTIONS APPLY. 
EXP. 6/29/17 

• ADULT DVDS (3 FOR $9.99) 

•TOYS, LOTIONS & BACHELORETTE PARTY SUPPLIES 
WATER PIPES • SEXY LINGERIE (DANCER DISCOUNT AVAILABLE) 

SHOP OVER 14,000 
ITEMS ONLINE AT: 

COUPLESMO.COM 

—Save on shipping— 

Orc/er directly from our store! 


Couples Mega Outlet 


1820 PCH,LOMITA- 310.530.7799 • 910 S. EUCLID, ANAHEIM - 714.533.3766 


OPEN 7 DAYSSUN-THU 10:30AM - 10:30PM FRI-SAT 10:30AM -11:30PM 




MONDAYS 

^$1Q $IOO 
^ COUCH SUITE 
W DANCES SPECIALS 

Super Tuesdays 

1st and 3rd Tuesdays 

$*10 COUCH & 
BLACKOUT DANCES 


3 VIP DANCES 
FOR $30 

„THRDUBRCK 


DU . SUITE 

1 smmmmis 

FREE ADMISSION BEFORE 6PM 


2840 W. WOOOLAMI DR. 714.220.2524 IMPBHALSHOWERLSOC.COM 


STOCK PHOTO. POSED BY MODEL. 
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> 2 FORI LAP DANCES 

3 FOR $30 BIKINI DANCES 
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PASS FOR FREE ENTRYt 


1/2 OFF ENTRY 
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I COMBINED W ANY OTHER OFFER. 

I VALID AT CALI G IRLS SANTA AN A 
LOCATION ONLY 
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.tfiC ALIFORM I AGIRLSSANTAANA| 
jrCALIGIRLS_SANTAANA 

1109 N. HARBOR BLVD 
SANTA ANA, CA 92703 
(714} 554-049118+ W/ID 
OPEN DAILY 11AM-2AM 
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17955 SKY PARK CIRCLE, SUITE A, IRVINE | 949-660-4990 
STORE HOURS: MON-SAT 11AM-7PM 

CALL FOR DIRECTIONS TO STORE! 


sex» 


Virgin 

Territory 

I'm almost 30, and I'm a virgin. I'm an overweight, 
straight-ish guy (I'm attracted to a few men, but 
those cases are exceedingly rare). I've also gone 
through an absolute hell of a life thus far, losing 
a testicle to cancer and having an abusive father 
who threatened a teenage me into celibacy by 
invoking the phrase "penile lobotomy" should I 
have sex with any girlfriends. I've barely dated 
in 10 years, and while I'm free from my father 
and the aforementioned mortal dick terror. I'm 
also INCREDIBLY scared about putting myself 
out there. I'm disabled. I'm not conventionally 
attractive by most standards, my whole zone 
down there is scarred from surgeries, and, to top 
it all off. I'm on the small side. The last time I had 
the opportunity for sex, I went for it, but I was 
so terrified I couldn't keep it up. The woman I 
was with said something to the effect of "Well, I 
can't do anything with that, now can I?" and then 
I asked her to leave because, seriously, that's 
kind of an asshole thing to say. I'm notionally on 
Tinder and Bumble, but I really don't know what 
I'm doing—and more often than not, I feel like 
the right thing for any theoretical partners would 
be for me to just stay in hiding and not inflict 
my grotesque presence on them. I'm scared of 
another humiliation, as that's most definitely not 
my kink, and I'm at an age at which my complete 
lack of experience and physical deformity are (I 
would have to imagine) major issues for anyone I 
might encounter. I truly want romance, sexuality 
and companionship in my life. I haven't fought 
through poverty, disability, physical and emo¬ 
tional abuse, and my genitalia trying to kill me to 
stay entombed in my office alone and unloved. I 
just do not know where to even begin. 

The Virgin Who's Been Fucked A Whole Lot 
Just Never In The Good Way 

Off the top of my head... 

Hire a sex worker. It will allow you to separate 
your anxieties about finding romance and compan¬ 
ionship from your anxieties about being sexually 
inexperienced. A kind, indulgent, competent sex 
worker can relieve you of your virginity and help 
restore—or instill—confidence in your dick's abil¬ 
ity to get and stay hard in the presence of another 
human being. Be totally honest about your inexperi¬ 
ence and your concerns. If you get the sense during 
negotiations—which should be brief and to the 
point—that the woman you're talking to is impatient 
or uncaring, thank herfor hertime and start over. 
There are kind, caring, compassionate sex workers 
out there. Presumably you've got a computer in your 
office, TVWBFAWLJNITGW. Use it to find one. 

Get out of the house. Go places, do things—as 
much as your disability and budget allow. Even if 
you have to go alone, go. Even if the things you 
want to do are unlikely to put you in front of many/ 
any women, do those things. You're likelier to meet 
someone if you're out of the house and moving 
through the world. Even if you don't meet someone 
right away, you'll feel less isolated and less alone. 
Even if you never meet someone (I'm not sugar- 
coating things—some people don't), going places 
and doing things means you'll have a rich, full, 
active life regardless. 

You're not alone. Okay, you're alone—but you're 
not alone alone. Meaning, there are women (and 
men) out there who feel just as paralyzed as you 
do—because they're 30-year-old-or-older virgins, 
because they're not conventionally attractive, 
because their first/only sexual experiences were 
just as humiliating, because they had traumatic 
childhoods and bear emotional scars. You want a 
woman to come into your life who is patient and 
accepting and kind and willing to look past your dis- 


SavageLove 

» DAN SAVAGE 

ability and your inexperience and your difficult his¬ 
tory. Be patient, accepting, kind and similarly willing. 

Get over those scars. I had a boyfriend a long 
time ago who had significant scarring on his balls 
and taint. He was a farm boy (sigh), and he fell on a 
piece of farm machinery and wound up straddling 
a scalding-hot pipe. I don't know how that worked 
exactly because I don't know from farm machinery, 
but the pipe burned through his jeans and left third- 
degree burns on his balls, taint and upper-upper 
thigh. Ten years later, we started going out—and 
guess what? I didn't notice his scars. And not for 
want of opportunity: He was my first serious boy¬ 
friend, and I spent the better part of three months 
with my face in his crotch. The scars that were so 
obvious to him and left him feeling self-conscious 
about his genitals? They were invisible to me until 
he needlessly apologized forthem. Genitals are 
a jumble of flesh and folds and hairs and colors 
and bits and pieces and sometimes scars, TVWB¬ 
FAWLJNITGW. If you're worried your scarring is 
noticeable, mention that you're a cancer survivor 
and lost a ball but gained a sick (as in cool) scar. 

Good luck, TVWBFAWLJNITGW. We're rooting 
for you. 

Your a faggot. 

Women Obsess Real Men 

You're new here, WORM, aren't you? 

I'm a straight woman, and I've been dating my 
boyfriend for about eight months. We have a 
wonderful relationship and amazing sex. There's 
one thing he does in the bedroom, however, that 
I find off-putting, and I was hoping you might be 
able to provide some insight. About 25 percent of 
the time after he ejaculates, he briefly licks some 
of his come off his fingers. This kind of creeps 
me out. I've been with more than a few dudes, so 
I obviously understand that a woman eating their 
come is a common turn-on, but this is my first 
experience with this particular incarnation. At 
first, I was worried my aversion might be rooted 
in some deeply buried homophobic beliefs, but 
we've discussed the idea of me pegging him, 
and that I can get behind. I think it's more that 
this smacks of a certain egotism I find frivolous. 
Like, I wouldn't go around shoving my fingers 
inside my pussy and rubbing the results all over 
my face. Typically, we're able to discuss any kind 
of conflict or confusion that arises between us, 
but this one seems tough to broach for me. Three 
questions: How common is this? Do I need to 
just get over it, or should I try to talk to him about 
it? Would most guys suck their own dick if they 
were able to? 

Yearning Understanding Concerning Kink 

1. It's not common, YUCK, but it's not unheard of, 
either. Maybe your boyfriend grew up with sex- 
phobic parents who blew up at the sight of a crusty 
sock—so he opted to destroy the evidence by eat¬ 
ing it and developed a taste for it. Maybe he thinks 
his semen contains powerful woo-hoo-y masculine 
energy and wishes to retain some of it. Maybe he 
had a girlfriend who thought it was hot to see him 
eat his come and he (wrongly) assumes it's a turn-on 
for you, too. 

2. Yes, you need to get over it, and yes, you 
should ask him about it. The former almost certainly 
requires the latter. 

3. Every man on earth tries, a select few suc¬ 
ceed, and we all would if we could. Even my new 
friend WORM. 

On the Lovecast (savagelovecast.com), advice from 
a dominatrix on kinky parties. Contact Dan via email 
atmail@savagelove.net, follow him on Twitter (@ 
fakedansavage), and visit ITMFA.org. 
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3025 LA MESH, ANAHEIM 1714.630.5069 
TABOOGC.COM I FULLY NUDE 11MIWHG DANCERS! 
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NK / $3 DOMESTIC DRAFTS 
\ JACK DANIELS 

Mon I2pm-8pm • Tues, Wed & Friday 4pm-8pm 
Thurs Open to Close 

Now Catering Soul food, BBQ & Tacos 

By @Cater2u_Catering! 



Bottle Service Starting @ $100 per bottle 

$5JAGERBOMBS Weekends F-Su 
$3 MOJITO & MIMOSAS Sat & Sun 
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ADULT EMPORIUM 

ADULT TOYS > LINGERS, 

NEW RELEASE DUDS, SUPPLEMENTS, 
SMOKING PRODUCTS 


NEED TO... 

$5 OFF 

EVERY m SPENT! 

**PROMOTION ENDS 6/30/17** 

NOT VALID WITH ANY OTHER 
DISCOUNT OR PROMOTION 


Open 24/7 | 213 N. Harbor Blvd. Santa Ana, 92703 | 714.554.4495 


www.spankysonline.com 




SINFUL SUNDAYS & MONDAYS 

1/2 OFF ALL DRINKS DANCES 

XXX TITO'S TUESDAY NIGHTS 

$12§TITO'S VODKA BOTTLES 
FREE ENTRY FOR LOCALS 
$9 BUD LIGHT SHOCK TOP PITCHERS 
1/2 OFF WELLS $6 MICHELADAS 
S4 JOSE CUERVO $5 MARGARITAS 
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WET WEDNESDAYS 

$2 BEES BOTTLES, DRAFTS WELLS 
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THIRSTY THURSDAYS 

$9 BUD LIGHT SHOCK TOP PITCHERS 
$4 CAPTAIN MORGAN 1/2 OFF WELLS 
SIOOKETEL ONE BUSHMILLS 

IFREAKY FRIDAYS 

S150CIR0C BOBUS 
, $4 JIM BEAM JOSE CUERVO 

SLIPPERY SATURDAYS 

$4.75 FIREBALL S5 TITO'S VODKA 
S3 BUD LIGHT SHUCKTOP PITCHERS 
$200 GREY GOOSE BOTTLES 


TITO’S 
VODKA 
BOTTLES ti 


FREE 
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V3 czstl 815 S. BROOKHURST ST. 
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1/2 OFF ENTRY 


THIS COUPON IS GOOD FOR 1/2 OFF 
ENTRY MTO CALIFORNIA GIRLS 

NOT VALID DURING SPECIAL EVENTS. ONE 
PERSON PER COUPON ONLY. CANNOT BE 
COMBINED WITH ANY OTHER OFFER, VALID 
AT ANAHEIM LOCATION ONLY. 
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WWW.4THSTREETMEDICAL.COM 


DO YOU SUFFER FROM ANXIETY, ADHD, BIPOLAR DISORDER, 
INSOMNIA, DEPRESSION, CHRONIC PAIN etc.? 
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ALL patients are seen by a licensed California physician 


SPECIAL! 

Recommendations 
Starting at 

TWO LOCATIONS: 

440 Fair Drive, Suite S. 227 
Costa Mesa, CA 92626 
1626 E. 17th St. 
Santa Ana, CA 92705 


All Patients 

TOLL FREE! 
( 800 ) 620-2027 

MD LICENSE: A22208 

Yo hablo Espanol! 


24/7 

online & phone 
verification 


Open 7 Days a Week 
Walk-Ins Welcome! 
Monday-Sunday 
9am to 6pm 


GROW YOUR OWN! 


6 PLANT SET UP 

STARTING @ $199.00 


NO GARDEN TOO SMALL, NO GROWER TOO BIG! 
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SHOPS 

HYDROPONICS G ORGANICS 



HUGE SELECTION OF PRODUCTS 
KNOWLEDGEABLE & 
FRIENDLY STAFF 
VOLUME & PACKAGE DISCOUNTS 
LOCALLY OWNED 


LONG BEACH 1 I fif ATIHiC CERRITOS 

NEW LARGER LOCATION L LULRIIUN J 15961 s pj . 

1732 ClarkAve (73\ @longbeachhydro 

Long Beach, CA 90815 @cerritoshydro Cerritos, CA 90703 

562.498.9525 thehydroshops.com 562.653.0700 


2 LOCATIONS 

@LONGBEACHHYDRO 

@CERRIT0SHYDR0 
















































American Mechanical 


Air Conditioning and 
Refrigeration Experts 
Specializing in Your 
Grow Room Needs 



BRIAN GAMBLE, M.B. 

Professional 
Photo 
ID Cards 


IIEUf DATIEMTC DEIIEUIAI C 



714-530-3322 


12570 Brookhurst St. #1, Garden Grove CA. 92840 

VETERAN C SENIOR CITIZEN DISCOUNTS AVAILABLE 

^ MEDICAL MARIJUANA EVALUATIONS ^ 

WALK INS WELCOMED 


OPEN 7 DAYS A WEEK 

MON - SAT 9am - 7pm | SUN 10am - 6:30pm 

**BRING THREE AND THE FOURTH PERSON FREE!!! *TERMS AND CONDITIONS APPLY. EXPIRES 06/30/17 Q 
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ENVIRONMENT • FRIENDLY STAFF AWARD WINNING MEDS 
CELEBRITY GUESTS • LAB TESTED • 21 & OVER 
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1320 E. EDINGER AVE SANTA ANA, CA 92705// 714.486.1806 
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OC’S Best Evaluation Center 


Verity^Holistics 

1 Professional & Compassionate Practice 
1 24 Hour Online & Phone Verification 


$25 


$35 

New Patients 


Releaf Renewals 

(Renewals Must Be From Our Physician) 

HOURS: 

.. r , .. , „ Mon-Fri 11am-5:30pm 

Physician Evaluation Given • Walk-ins Welcome! Sat iiam-5pm 
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1 6833 Indiana Ave., Ste. #102 Riverside, CA 92506 

' 1540 E. Edinger Ste. D, Santa Ana, CA 92705 


4 

Call for Appointments 

(657) 251-8032 



SHOW US ANY COMPETING AD AND WE WILL BEAT IT BY $5!' 


( 562 ) 599-8420 


BOOK YOUR APPOINTMENT TODAY 


RENEWALS $24/ NEW PATIENTS $29 


Real Doctors! No Skype! 

720 ALAMIT0S AVE., UNIT A, LONG BEACH 90813 
MON-SAT 11AM-7PM 

SoCal420docs.com 


MOST AFFORDABLE 420 CARDS IN SOCAL 


Evaluations 


By Or. Raja Take 


Spring Compassion Deal 

Medical $ 

Marijuana 
Cards 

Starting as low as: 

will not beat or price match any computer/skype doctors prices 
some restrictions and/or charges apply 
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1671 W KATELLA AVE, SUITE #130 ANAHEIM 

M-F11AM-7PM ■ SAT 11AM-6PM - SUN 11AM-5PM - 855.665.3825 


18700 MAIN ST. HUNTINGTON BEACH, CA 

M-F 11AM-7PM - SAT 11AM-6PM > SUN CLOSED - 855.665.3825 #8 


1490 E LINCOLN AVE, ANAHEIM, CA 92805 

MON-FRI 11AM-7PM ■ SAT 11AM-6PM • SUN CLOSED • 714.215.0190 


VETERINARIAN FORMULATED 

VET * CBD 

Th& fet Canmk& Company 


CBD 



EASY TO MEASURE CBD FOR ALL PETS 


A(,I* NATURAL 


VETMWAH 

VET 
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FOUNDED BY A VETERINARIAN PASSIONATE ABOUT BRINGING PREMIUM QUALITY, 
NON-PSYCHOATIVE CANNAABIS TO PETS. ANIMALS CAN NOW BENEFIT FROM 
MEDICAL-GRADE CANNABIS. 
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Representing only the best of the 
best in trusted medical cannabis products 



Medical Chews | Lotions | Suppositories | Capsules | Tinctures | Lozenges | 
Vaporizer Pens | Pet Products | Beverages | Topicals | Scrubs 

WWW.TRUEFARMA.COM/GCWEEKLY 



CANNABIS MEDICATED EDIBLES 

A Natural AlteTrpt|vaTTher^( 

CHRONIC PAIN 
f J FIBROMYALGIA 
/ MULTIPLE SCLEROSIS - MS 
AUTISM SPECTRUM 

SEIZURES AND EPILEPSY 

^ 3 -- 

SLEEP DISORDER^ 

INJURIES 


/TP 0 \ 

Thousands of people are using Sensi Chew and having 
positive results. Sensi Chews are sold in medicial marijuana 
dispensaries throughout California. 

Visit www.sensiprodtict^.com | 866-481-1814 
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PRODUCTS 


n CBD CRYSTALS, TONfC, LIP BALM, 

I VAPE CARTRIDGE 


PRODUGS 


TONIC, LIP BALM, VAPE 
CARTRIDGES DAB DISPENSER 
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VAPE PEN BATTERY, TERRENES 
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ORGANIC OC 

FOR THE CONSCIOUS CONNOISSUER 



GPS Driver 
Tracking 


Online Sign Up 
Online Ordering 
^ Text Ordering 


Vets, Disabled 
and Seniors 
get 15% Off 



All Organic Lab 
Tested Flowers 


21+ Over 
Will Call Location 

Vape It Up HB 

126 Main St., Ste 103 
Huntington Beach, CA 92648 


WALNUT AVE. 


« WAL 


PCH 


FREE 

WEED 

New Patient 

Special! 

DOGO l/8s or 

Gram of Concentrate 


Daily Specials 



OrganicOC.com 


@TheOrganicOC 


@OrganicOC 
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@OrganicOC 
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FTP OPTIONS: 

-5G EXCLUSIVE 1/8TH FOR $35 
OR 7G FOR $55 

-$10 OFF WAX/CONCENTRATES 

-$3 OFF EDIBLES 

(Deals Cannot Stack) 



featuring: 


Referral & Loyalty Program 
Weekly & Monthly Giveaways 


Daily Deals and Happy Heuns! 

(Please ask our BTs!) 

$35 CAP • SC LAB TESTED STRAINS 



^KOROVA 

1 Oam -12am Everyday 

12570 Brookhurst, Suite #4 Garden Grove, CA 92840 
949-518-7816 
#chopshopcollective 




13948 VALLEY VIEW AVE LA MIRADA, CA 90638 

562-321-2757 | MON-SUN 10AM-10PM 






























































JUNE 25TH**** 

SUMMER KICKOFF - PATIENT APPRECIATION DAY 

OVER 20 VENDORS! 

FREE SAMPLES • FREE FOOD • BOGO’S ALL DAY 



Mon-Sat: 10am-8pm - Sunday: 11 am-7pm 
1(800)TEN-SPOT • 3242 S. HALLADAY, SANTA ANA, CA 92705 
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centra 


MEGASTOk£ 

BEST SHELF IN THE OC 

REAL MEDICINE 
LET US HELP YOU FIND YOUR 
THERAPEUTIC RANGE 




REFER A FIRST TIME PATIENT & RECEIVE 


4 

*50 

STORE CREDIT 


PREROLL 
WITH AD 


IT'S OUR NAME, 

IT'S OUR ADDRESS 

420 W CENTRAL AVENUE. SANTA ANA, CA 92707 
(714) 540-4420 • 420CENTRAL.ORG 

R ©OFFICIAL420CENTRAL Cl OFFICIAL420CENTRAL 



REDEFINING THE 
RETAIL CANNABIS 
EXPERIENCE 


FIRST TIME PATIENTS 

BUY ONE, GET ONE FREE* 

FLOWER | CONCENTRATES | EDIBLES | VAPES 


DAILY DEALS 

SUNDAY TWO STAMPS ON ALL VAPE CARDS WITH 
EVERY PURCHASE 

MONDAY 20% OFF SENIORS, DIASBLED, VETERANS 

TUESDAY 10 GRAM QUARTERS 

WEDNESDAY 5 GRAM EIGHTHS 

THURSDAY 10% OFF ALL EDIBLES 

FRIDAY BUY 2 GET ONE FREE ON ALL CONCENTRATES 

SATURDAY FREE PREMIUM JOINT WITH PURCHASE 


FEATURED BRAND 

Flavfy 

All your FlavorX products at Bud and bloom 

1b *♦ 0 n § ►!« 

(714) 576-2150 

1327 E. SAINT GERTRUDE PLACE, SANTA ANA, CA 92705 
WWW.BUDANDBL00M0C.COM 

DISCLAIMER 

'APPLIES TO FIRST-TIME PATIENTS ONLY. FREE ITEM MUST BE OF EQUAL OR LESSER VALUE. FLOWER 
LIMITED TO 7G OF THE SAME FLOWER. CONCENTRATES LIMITED TO 10. EDIBLES LIMITED TO ONE ITEM. 
MAY NOT BE USED WITH ANY OTHER OFFER OR PROMOTION NOT REDEEMABLE FOR CASH MAY NOT BE 
APPLIED TO PREVIOUS PURCHASES. OFFER SUBJECT TO CHANGE WITHOUT NOTICE. 

















E31 1 19560F9, 


E31119560F9 


MUST BE 21 & OVER 


Valid Recommendation Required 


CLINIK 


FREE $20 

SHOPPING 

SPREE 


FOR FIRST TIME PATIENTS 


SHOW THIS COUPON 


1714 ] 557-2050 

2525 S. BIRCH STREET, SANTA ANA, CA 92707 



SUN- BUY 8THS GET FREE 
OR OFF EXTRACTS 


FIRST TIME PATIENTS 


REFER A PATIENT 
BOTH PATIENTS WILL 
GET SUPERSIZED 
TO 


- FIRST TIME PATIENTS: 
SUPERSIZE YOUR 
TOP CONE, OR 
EDIBLE. 

> REFER A PATIENT, BOTH 
PATIENTS WILL GET 


MON- OFF EXTRACTS 
TUES- SENIOR/VETERAN OFF 

a \\ V k -x-sss, - *. —-- 

WED- BUY 8THS GET FREE 


THURS 


OFF HOLY WATER 


- SENIOR & VETERAN 
APPRECIATION EVERY 

ENTIRE PURCHASE} 
EXCLUSION MAY APPLY 


OFF EDIBLES 


OFF GLASS 


® ©OC3CANNABISCLUB WiwS* 

FJ^jR ^M' ***'* KIVA ROV 
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all Summer l»nf 


Summer 


/ Any Flower or Gift Box 

■ Offer Ends Aug 31 st * 
1 Order Online 1 
1 Code: SUMMERFEST 1 


WELLNESS 


r \ 


jo: 


Sl'JJ 


sugarleafwellness.com • 855-949-4200 

@ sugarleafwellness 


NEW 

MAUI WOWIE 

Sativa 

25.5% THC 

GELLATO 33 (LARRY BIRD) 

Hybrid 

27.4% THC 

MENDO BREATH 

Indica 

24.73% THC 

CARAMEL CAKE 

Hybrid 

34.81% THC 

QUAD CHEM 

Indica 

26.2% THC 


STRAINS 


— Veiweri 

Quality product to: 

LONG BEACH. 

HB. SEAL BEACH 

& surrounding cities. 



7 BRANS for $50 


natural t h 


FOUR WAY & GORILLA GLUE 


m.330.0513 

Please see our entire menu at: 

PureAndNaturalTherapy.com 


You can’t spell 
‘HEALTHCARE’ 
without t-h-c. 



SIGN UP FOR OUR 
MARIJUANA 
newsletter: 

potplus.com/subscribe 



Vm'tmtM wUf 

PUBLICATION DATE: 

JULY 6TH, 2017 


SPACE RESERVATION 
DEADLINE: 

JUNE 22ND, 2017 

TO ADVERTISE 
CALL 714.550.5900 
OR EMAIL 

SMABRY@OCWEEKLY.COM 


THE ROLLING PAPER 
710 GUIDE 

is OC Weekly’s quarterly, glossy, 
alternative medicine guide. This 
guide will include local industry 
news, references to OC Weekly’s 
cannabis blogs, listings for dispen¬ 
saries and evaluation centers, 710 
happenings and advertisements 
from a variety of alternative medi¬ 
cine industries and events. 

OC Weekly’s loyal audience will 
be using this guide as a reference 
to cannabis in Orange County and 
Long Beach and will likely hang on 
to this guide for months to come. 
Don't miss your chance to show¬ 
case your brand & offerings in this 
special glossy guide. 






















































TRRDE IN YOUR 
STRMP CRRD 

REUP WILL MHTQH YOUR BTRMPB 
WHEN YOU BRING IN R BTRMP CRRD 
FROM RNGTHER SHOP 


QP BPECIRLB 

4oz - 350 Compassion 
4oz - 500 Top Shelf 
4oz - 500 Private Reserve 

WRX SPECIALS 

Cannibiotix Live Resin 1g - 55 
Moxie Live Resin 5g - 135 
Rilla 5g -100 


FTP RWRRDED 
FIRST 3X TIMES 

witihin the 1st month 


iipp 4.3 

# r J #tsazg; STRRS 

@ wesTsiDeReup_ 
ReADYZReUP 


□PEN DRILY 10am to 15am 

8851 GARDeN GROVe BLVD, STS 1Q5, 

GARDeN GROVe, CA 92S44 714.586.1565 


GREEN LIGHTS MRTTER 


FULLERTfN 



EaseCanna 


4G ; 
8lhs : 

Cmt mmJblm idfk oth&v off&v. 

i 5G | 

: 8#hs ; 

1 1 

1 1 

j IstQtH 

i oat fo 

1 6 GRAMS 

i 

DAILY i 

DEAL ; 

: EVERY : 

; Wed & CLm ; 

i F.T.P. 

; SPECIAL 


Search: ecc on weedmaps for daily deals & full menu! 

High Quality Medi -At (jMptfitw&'PniiM 

'VrwfmmjDil S- Clem CcmwJbiA Colletfwa 

714-309-7772 • 2435 E. ORANGETHORPE AVE. 





MW 




TOP SHELF ANAHEIM 

CHECK IN BEFORE YOU TAKE FUOHTI 


DEALS & OZ 
SPECIALS 


ms 


i 


§ 


Is 


Bilim 


DEALS CANNOT STACK 


3124 Id.Lincoln Ave.Anaheim (Entrance In Rear) 
714.3fl5.7A14 0)topshelfanaheim3124 #TSAnaheim 


<TKDROA 


ptm 



TERS CARTRIDGES FOR $70 
EDIBLES & CBD PRODUCTS 

• 2 BRASS KNUCKLES FOR $80 

• $240 EXCLUSIVE SHELF OZ // 

• 2 FOR $40 

Bhang (All Natural), Kure, Pure organics. Flower of Life Cartridges 




DAILY DEALS, STAMP CARDS, DOGO DEALS, 
OZ SPECIALS, ROSIN PRESS, & MORE! 


“Prop S4 compliant 


12541 BROOKHURST ST #101, GARDEN GROVE CA 
10:00 AM - 1:45AM DAILY ' 657-250-2151 
© TAKEITEZWELLNESS • TAKEITEZ87@GMAIL.COM 
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1-866-DELIVERY 

Order Online DeliveryGreens.com 

Out of state numbers call 714.393.4563 

The ONLY Superstore 
Delivery Service 

We deliver to ALL Orange County cities, 
including Newport Beach, Irvine, Costa 
Mesa, and Huntington Beach. 

WALK-IN STORE 
13872 Harbor Blvd., Suite IB-2 

Garden Grove 92843 

Quality, Selection, Service you can trust. 
EVERY TIME. 

21 + 

MARIJUANA 

DELIVERY 

SERVICE 


First Time Patients receive a 
FREE Private Reserve 1/8th with order. 



KIIVA 


CdiPor© 



TokeoftheWeek 

» MARY CARREON 

Green Card Greetings 


I n the same way gifting someone 
flowers in a pretty vase adds to the 
presentation, giving someone canna¬ 
bis in something other than a nug jug, 
dispensary bag or, if you're really old- 
school, Ziploc is probably best. For one, 
most containers don't mask the stank 
well. Secondly, it looks substantially 
classier when cannabis comes in an 
upgraded package. 

To that end, the Dana Point-based 
Green Card Greetings has crafted the 
perfect cannabis bag, each one serving 
as both a card and an airtight pouch. 

These hybrids feature a "grip-n-slide" 
childproof lock on food-grade-poly bags. 
They'll not only keep the odor concealed, 
but they'll also maintain the freshness of 
your product. 

Green Card Greetings 
(greencardgreetings.com) are perfect for 
your best friend or good-humored significant 
other—but maybe not your grandma. The 
company offers greetings for the holidays, 
celebrating friendship and just about every 
other occasion, but Grandma may not 
appreciate phrases such as "Rememberthat 


day you came head-first out of your mom's 
vagina? Let's smoke this and forget that." 

So the next time you're stumped on a 
gift, think green and give the gift of humor 
to your bud. 

MCARREON@OCWEEKLY.COM 


COURTESY OF GREEN CARD GREETINGS 



Join us at OC Weekly SummerFest 

for a chance to win a gift basket 
valued at more than $500! 


movidaoils.com @movidaoils 


TheraBudder 
Rolling Relief 


Tinctures 
Crystalline CBD 


Capsules 

SensiBudder 


Pet CBD 

Vape Pens & Carts 


MOVIDA 

Oils • Extracts • Topicals 



















MedMen Grand 

Santa Ana Opening 

2141 S Wright St. June 30th - July 2nd 

* A * 9 

Win FREE WEED for a year 1 

(3 Lucky Winners) 


Food, Giveaways, Raffles, and More! 

2141 S Wright St., Santa Ana, CA 92705 


July 1st 

First 50 patients at 10am 
First 25 patients at noon 
First 25 patients at 4:20 
will receive a MedMen prize pack 

(MM flower, c-vault, Imperial extract, MM vape battery) 


June 30th to July 2nd 

Buy 4, Get 1 Free (Ed iHes) 
Buy 2, Get 1 Free (Topicals) 
Imperial Extracts (bogo) 
All flower $30/eighth 


#MainstreamingMarijuana 

/MedMenStores ¥ @MedMenSfores © @MedMenShops £. @MedMenSfores 

VA /////////// / MedMejtfc0nx / ///////////// 


Some restrictions apply. While supplies last, offers valid on listed dates only. Valid at MedMen Santa Ana only. 
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$35/30-MINIITE MASSAGE 
FREE TABLE SHOWER 
A/ae KOREANS THAI STAFF 

014) 395-9086 

STANTON. ORANGE CIUNTY 



Utopia TflaMaqe 

FULL BODY MASSAGE 
SPECIAL $30 HHR 
$45 HHR & FREE SHOWER 

BRING THIS AD FOR SPECIALr^Rl^E!^ 

714-886fgglff* 

OPEN 7 DAYS/WEEK 10AM-10PM 
221S. MAGNOLIA AVE #B ANAHEIM CA 92804 



THEATER 


18+ 

'Free 

J/ftf/tt/rc/o/t* 

DAY & NIGHT 

*AD NEEDED FOR 
FREE ENTRY 

'Tfew 

VIP SPECIALS! 

/og onto i w7 

saharatheater.xxx 

for roll call updates 
& weekly promotions. 


121 OS. State College Blvd, 
Ste. C., Anaheim, CA 92806 

714.772.2242 
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/SAHARATHEATER 

@SAHARA_THEATER 


•ONE MINIMUM DRINK PURCHASE REQUIRED 



DISPENSARY 


Organic 0C: FREE WEED!! FTP - D000 1/8's or Cram of 
Concentrate 

Delivery for the Conscious Connoissuer! All Organic, Lab Tested 
Flowers! 

60 minutes or less - OrganicOC.com 
949-705-6853 


420 Central: Free Pre-roll with ad | Free Weed Referral: 

Refer FTP receive $50 Credit I 
420 W Central Ave Santa Ana ,CA 92707 | 714-540-4420 


STOREFRONT 


Take it EZ wellness: 2 Pleavy Flitters Cartridges for $70 | 
20% off Edibles & CBD Products 112541 Brookhurst st ste 
#101 Carden Grove, Ca | 657-250-2151 


South Coast Safe Access: FTP: Buy an 1/8, Get a FREE 1/8 
11900 Warner Ave Ste. A, Santa Ana 92705 I 949.474.7272 | 
Mon-Sat 10am-8pm Sun 11am-7pm 


Top Shelf Anaheim: $35 CAP | FTP: 4.5 Oram 8th OR $10 
OFF Concentrates | Free DABS with Any Donation. D000 Deals 
& oz Specials 

3124 W. Lincoln Ave. Anaheim | 714.385.7814 


Ease Canna: FTP- All 8th will be weighed out to 4 CRAMS!! | 
2435 E. Orangethorpe Ave., Fullerton, CA 92831 
714-309-7772 


RE-UP: FTP Rewarded 3x Within the First Month I 8851 Carden 
Grove Blvd ste #150 Carden Grove , CA 92844 
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WHO ARE YOU AFTER DARK? 

Try FREE: 714-627-2273 

More Local Numbers: 1-800-700-6666 

redhotd^SSme.comfe 8+ 


BUYSFf 

voice 



AMERICA'S HOTTEST 

GAY chatline! 7i4 627-2269 



FIND REAL GAY MEN NEAR YOU 

Anaheim: 

( 714 ) 905-0050 

' www.megamates.com 18 + 




Turning down the lights with 
offers & specials 
from the sexiest places in OC.. 
right into your inbox. 

V/f/// up now to 


gtiifl access 
wir ( Ijter Duit^ newsletter . 

OCWEEKLY.COM/SIGNUP 


From The Earth: We are the largest dispensary in Orange 
County! 3023 South Orange Avenue, Santa Ana, CA 92707 
Tel (657) 44-GREEN (47336) | www.FTE0C.com 


Green Mile Collective: First Time Patients Receive a FREE 
Private Reserve 1/8th with order. The Only Superstore 
Delivery Service | Call 1-866-DELIVERY or Order Online at 
Delivery0reens.com 


DELIVERY 


ORGANIC REMEDY OC: Messengers Of Mother Nature We 
Offer The Finest Organic Medical Cannabis, Cbd Products, 
Vapes And Edibles Delivered! 80 For $60, Oz For $180. Free 
Gifts With Every Donation. 
Choose>Recieve>Enjoy! 714-276-7718 


SugarLeaf wellness 

The first South Orange County Craft Cannabis Delivery 
Service. FTP Free 4 gram 8th + Daily Deals. Order online: www. 
sugarleafwellness.com 

Call or Text 855.949.4200 Find Us on WeedMaps & Leafly | 
Open Daily 10 am-10 pm 


THE WAY HOME: Serving all; South of Irvine w/10g@$75 se¬ 
lect strains. SAFE-PROFESSIONAL-PROMPT-COURTEOUS-CLEAN 
I WE OFFER ONLY THE BEST TOP SHELF/CHEMICAL-FREE PROD¬ 
UCTS I FLOWER-CONCENTRATES-CBD-EDIBLES-ACCESSORIES 
DO ITALLONLINE@WWW.THEWAYHOMEOC.COM OR 
CALL/TEXT 760.586.9835 OR INFO@THEWAYHOMEOC.COM 


Pure & Natural Therapy: Delivering quality produetto 
LB, HB, Seal Beach & Surrounding Cities | 7 Crams for $50 
on SELECT STRAINS | 3 FREE pre-rolls with every order* | 
714.330.0513 


DR. EVALUATIONS 


VERITY HOLISTICS CENTER: Renewals $25 / New Patient 
- $35 

657.251.8032 /1540 E Edinger Ste. D Santa Ana CA 92705 
6833 Indiana Ste. #102, Riverside CA 92506 


4th St Medical: Renewals $29 | New Patients $34 with ad. 
2112 E. 4th St., #111, Santa Ana | 714-599-7970 | 4thStreet- 
Medical.com 


OC 420 Evaluations: New Patients - $291 Renewals - $19 
1490 E. Lincoln Ave., Anaheim 92805 - 714.215.0190 
1671 W. Katella Ave, Suite #130 Anaheim - 855.665.3825 
































































18475 Bandilier Cir, Fountain Valley, CA 92708 | www.ocweekly.com | 714-550-5941 


CONDITIONS: All advertisements are published upon the representation by the advertiser and/or agency that the agency and advertiser are authorized to publish the entire contents and subject 
matter thereof, that the contents are not unlawful, and do not infringe on the rights of any person or entity and that the agency and advertiser have obtained all necessary permission and releases. 
Upon the OC Weekly's request, the agent or advertiser will produce all necessary permission and releases. In consideration of the publication of advertisements, the advertiser and agency will 
indemnify and save the OC Weekly harmless from and against any loss or expenses arising out of publication of such advertisements. The publisher reserves the right to revise, reject or omit 
without notice any advertisement at any time. The OC Weekly accepts no liability for it’s failure, for any cause, to insert an advertisement. Publication and placement of advertisements are not 
guaranteed. Liability for any error appearing in an advertisement is limited to the cost of the space actually occupied. No allowance, however, will be granted for an error that does not materially 
affect the value of an advertisement. To qualify for an adjustment, any error must be reported within 15 days of publication date. Credit for errors is limited to first insertion. Drawings, artwork and 
articles for reproduction are accepted only at the advertiser’s risk and should be clearly marked to facilitate their return. The OC Weekly reserves the right to revise its advertising rates at any time. 
Announcements of an increase shall be made four weeks in advance to contract advertisers. No verbal agreement altering the rates and/or the terms of this rate card shall be recognized. 
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Senior Software Engineer, 
Research Affiliates, Newport 
Beach, CA: Design, develop, 
& test custom software so¬ 
lutions for Microsoft Dy¬ 
namics CRM, Microsoft 
Sharepoint & Microsoft SSIS 
platforms. Collect business 
reqs. & develop functional 
specs. Represent limitations 
of software platforms. 
Translate functional specs, 
into technical specs. & de¬ 
signs. Write efficient code 
using the technology se¬ 
lected for the project. Per¬ 
form unit tests on custom 
solutions. Complete inte¬ 
gration tests on customs 
solutions. Troubleshoot & 
debug problems in code 
and software releases. Pro¬ 
vide off-hours technical 
support as needed. Must 
have a Bachelor's Degree in 
Computer Information Sys¬ 
tems, Computer Engineer¬ 
ing or related field & 6 yrs. 
exp. w/ software develop¬ 
ment in Microsoft Visual C#, 
JavaScript, Transact-SQL, Mi¬ 
crosoft. NET framework, Mi¬ 
crosoft Dynamics CRM, Mi¬ 
crosoft Sharepoint, & 
Microsoft SSIS. Exp. may be 
gained concurrently. Email 
resume to humancapi- 
tal@rallc.com. No calls. 


Interested candidates send 
resume to: Coogle Inc., PO 
Box 26184 San Francisco, 

CA 94126 Attn: A. Johnson. 
Please reference job # be¬ 
low: Software Engineer (Ir¬ 
vine, CA) Design, develop, 
modify, &/or test software 
needed for various Coogle 
projects. #1615.21807 Exp 
Inch Java; distr sys; low-la¬ 
tency & high-throughput 
apps; databases, data mod- 
elg, & indexg; sw dsgn patts 
& obj orient dsgn; big data 
& parallel data process 
frameworks, MapReduce; & 
prob solv skills & data struc¬ 
tures. 


Sales Engineer: Oversee 
product dev't process & 
perform final product in- 
spec to identify tech issues 
b/f product launch; prepare 
sales eng reports, etc. Req: 

BS in Polymer Science & 
Eng; must have taken "Poly¬ 
merization Chemistry" & 
"Polymerization Reaction 
Engineering" courses. Send 
resume to:MMD Int'l, Inc. 
Attn: Woo Suh. 2500 W. 
Orangethorpe Ave. # 122 
Fullerton, CA 92833 


Application Engineer sought 
by Standard Cable USA Inc. 

to design mechanical & 
electromechanical outlay for 
fabrication of wires, cables, 
power cords, etc. Job site: 
Rancho Santa Margarita, CA. 
Resume to 23126 Arroyo 
Vista Ave., Rancho Santa 
Margarita, CA 92688. Attn. 

Ann Tai 


Restaurant General Mgr: 
Responsible for managing 
overall day-to-day opera¬ 
tion & supervision of entire 
staff, ensure high level of 
customer satisfaction, etc. 
Req:BS in Hospitality Mgmt; 
must have taken "Hospi¬ 
tality Mktg Mgmt" and 
"Hospitality Industry Mana¬ 
gerial Accounting" courses. 
Send resume to:Two Two 
Fried Chicken, Inc.Attn: 
James Ha 

1707 E. Del Amo Blvd. 
Carson, CA 90746 


Chief Engineer (Irvine, CA). 
Engineering mgt of design 
and production mechanical 
engineering heat exchange 
units for manufacturing 
of cans. M.S. Mechanical 
Engineering & 24 months 
exp. Exp. to include heat 
exchange units, Fluent, An- 
sys, & Solidworks. Resume 
to Mitchell Joseph, Joseph 
Manufacturing Company, 
1711 Langley Ave., Irvine, 
CA 92614. 


Marketing Specialist (Irvine, 
CA)Research demograph¬ 
ics/age of potential clients 
& analyze data for market 
targeting; Act as liaison be¬ 
tween company and clients, 
mainly within Asian com¬ 
munities in Orange County; 
Perform data collection/re¬ 
search on current & future 
market trends. 40hrs/wk 
Bachelor in Business Eco¬ 
nomics or related req'd. Re¬ 
sume to US Arts & Design, 
Inc. Attn: Whitney Sheu 690 
Roosevelt, Irvine, CA 92620 


Graphic Designer 

Apply by mail only to 
Primevalue Technology 
Corp,, 1590 N. Batavia St., 
#2, Orange, CA 92867, attn. 
President. 


Youth Minister 

Apply by mail to SC Hebron 
Church, 2221 Colchester Dr., 
Anaheim, CA 92804, attn. 
Pastor. 


Director of Reimburse¬ 
ment Management 

Prime Healthcare 
Anaheim,LLC d/b/a West 
Anaheim Medical Center in 
Anaheim, CA seeks a 
Director of Reimbursement 
Management to be 
responsible for day-to-day 
management of coding, 
CDI, HIM & reimbursement 
issues. Travel required 
throughout Orange County, 
CA on a weekly basis. Mail 
your resume with a copy of 
this ad to Aditya 
Stanam, 3300 E. Cuasti 
Road, Ontario, CA 91761. 


FINANCIAL CONTROLLER 

Full-service printer seeks a 
f/t financial controller. 

Req. Master degree in 
accounting with 1 yr prior 
accounting experience, 
plus experience using 
Microsoft Office Suite. Must 
also have passed all four 
CPA examinations. Jobsite: 
Irvine CA. Send resume to: 
Tony Liu, Manager, R.D. Yin, 
Inc., 17352 Murphy Ave., 
Irvine, CA 92614. 


Graphic Designer 

Apply by mail only to Made 
By Johnny Croup, Inc., 1751 
E. Del Amo Blvd., Carson, CA 
90746, attn. President. 


Audio/Speech Processing 
Algorithm Engineers 
Certified Public Accountant 
(Irvine, CA) Perform financial 
statement audits for CPA 
firm clients. California CPA 
license req'd. Resume to: 

PK LLP, 2100 Main St., #200, 
Irvine, CA 92614. 


Marketing Specialist (Irvine, 
CA)Research demograph¬ 
ics/age of potential clients 
& analyze data for market 
targeting; Act as liaison 
between company and 
clients, mainly within Asian 
communities in Orange 
County; Perform data col¬ 
lection/research on current 
& future market trends. 
40hrs/wk Bachelor in Busi¬ 
ness Economics or related 
req'd. Resume to US Arts & 
Design, Inc. Attn: Whitney 
Sheu 690 Roosevelt, Irvine, 
CA 92620 


Market Research Analyst 
(Job Site: Irvine, CA), BaDa 
International, Inc. B.A. req'd. 
Send resume to 16590 
Aston Irvine, CA 92606 


SecureAuth Corporation has 
an opening for a Public Re¬ 
lations Specialist at its office 
in Irvine, CA to manage the 
Company's public commu¬ 
nication with audiences in¬ 
cluding: consumers, inves¬ 
tors, reporters, and other 
media specialists. Requires 
5% international and 15% 
domestic travel, which is 
covered by Company.Please 
mail resume to: HR Team, 
8845 Irvine Center Drive, Ir¬ 
vine, CA 92618. EOE. 


Market Research Analysts: 
Collect & analyze market 
data to predict & assess 
company's position in 
solar panel bus. & report 
to mgmt. Req'd: BA/BS in 
Econ., Int'l Bus., or Bus. 
Admin. Mail resume: WEGEN 
SOLAR INC. 1511 E. Oran¬ 
gethorpe Ave. #D Fullerton, 
CA 92831 


Montessori Teacher, except 
special education sought 
by LePort Educational 
Institute, Inc. in Irvine, CA. 
Tech kndrgrtn stdnt using 
the Mntessri mthd, incldng: 
teach dvlpmntlly appropri¬ 
ate skills. Aply @ 
www.jobpostingtoday.com 
# 44934. 


Market Research Analyst 

Apply by mail only to 
Remote Control Systems, 
Inc., 3900 Prospect Ave., #B, 
Yorba Linda, CA 92886, attn. 
President. 


Chemical Engineer 
Recon Engineering & Con¬ 
struction, Inc. is hiring in 
Los Alamitos. Must have at 
least 2 years of progressive 
experience as a Chemical 
Engineer. Assess chemical 
equipment and processes 
to improve performance 
while ensuring compliance 
with safety and environ¬ 
mental regulations. Full¬ 
time. Mail Resume to PO. 
Box 93120, Long Beach, CA 
90809 


Sr. SAP MM Consultant, MS 
deg. in CIS, IT, MIS or related 
& 1 yr exp. Exp. in Supply 
Chain Optimization. Skills: 
SAP MM, Tableau Reporting 
& Analysis ,VBA, SQL, MS 
Visio, Six Sigma Methodol¬ 
ogy. Travel &/or reloc. 
throughout the US req'd. 
Mail resume to Morris & 
Willner Partners, Inc., 201 
Sandpointe Ave, Ste. 200, 
Santa Ana, CA, 92707 


Software Engineer (Mul¬ 
tiple Openings) to develop, 
implement and maintain 
client-server applications 
and business logic layers us¬ 
ing Microsoft Visual Studio, 
Microsoft SQL, Server and 
stored procedures. Code 
software components in 
C#, C++, Visual Basic, NET, 
SQL, and related scripting 
languages. Perform web 
development using HTML5, 
JavaScript, and related 
technologies. Requires 
Bachelor's degree in 
Computer Science. Job site 
and interview: Irvine, CA. 

Mail your resume to Human 
Resources at Prism Software 
Corporation at15500-C 
Rockfield Blvd. Irvine, CA 
92618. 


Market Research Analyst 
Analyze statistical data to 
forecast future market 
trends & FPD industry, 
gather info, re: company 
customers/competitors, 
analyze conditions that may 
impact sales by researching 
market conditions, changes 
in industry. Must be able 
to perform job duties. Bach¬ 
elor's degree in Economics 
req'd. Resume: Signet FPD, 
Inc. 75 Columbia, Aliso Viejo 
CA 92656. 


Accountant 

B.A. in Acct. or Bus. Admin, 
req'd. Job Site: 

Santa Ana, CA 92707. 

Send resumes to: Ony 
Clo, Inc., 

3250 Wilshire Bl.,#1600, 
LA, CA 90010, Attn: J. Oh. 


Sr. Software Engineering 
Manager sought by Auto- 
bytel Inc. for company's 
software dvlpmt & delivery 
efforts for Irvine, CA loca¬ 
tion. Min. Req.: BS + 5 yrs 
exp. Please email resume to 
joselync@autobytel.com 


Computer Network Sup¬ 
port Specialist (Irvine, CA). 
Analyze network data to 
improve website func¬ 
tionality, define network 
usage and server function. 
Bachelor's or higher degree 
in computer science. 1 year 
experience. Experience may 
be completed before or 
after university degree. Re¬ 
sume to Allen Anthonysamy, 
SOLO Business Systems, 

Inc., 15041-A Bake Parkway, 
Irvine, CA 92618. 


Development Chef (Ocean- 
side, CA). Develop super¬ 
food recipes that are rich in 
compounds considered 
beneficial to a person's 
health and vitality. 2 years 
of experience as Head Chef. 
Mail resume to Mark Olson, 
CEO, Chemi-Source, Inc., 
2665 Vista Pacific Drive, 
Oceanside, CA 92056. 


CFO (Carden Grove, CA) 
Supervise employees per¬ 
forming financial reporting, 
accounting, billing, collec¬ 
tions, payroll&budgeting 
duties; Coordinate&direct 
the financial planning, 
budgeting, procurement/ 
investment activities of all/ 
part of an organization; De¬ 
velop internal control poli¬ 
cies, guidelines&procedures 
for activities such as budget 
administration, cash&credit 
management/accounting. 
40 hrs/wk, Bachelor's in 
Business Administration or 
related req'd and Min 5 yrs 
of experience as a CFO or 
related req'd. Resume to 
Chun-Ha Insurance Services, 
Inc. Attn. Minsung Ko, 9122 
Carden Grove Blvd, Carden 
Grove, CA 92844 


Bioinformatics Associate, Ir¬ 
vine, CA. Designing analysis 
strategies, algorithms, and 
tools for genome-wide DNA 
methylation and next-gen¬ 
eration sequencing. MS in 
Bioinformatics & 1 yr expe¬ 
rience. Mail resume to An¬ 
gela Kim, HR Mgr, Zymo Re¬ 
search Corporation, 17062 
Murphy Ave., Irvine, CA 
92614. 


Project Manager (Master's 
degree w/ 5 yrs exp or 
Bachelor's degree w/ 7 yrs 
exp; Major: CS, Engg, Math 
or equiv.; Other suitable 
qualifications acceptable) - 
Irvine, CA. Job entails work¬ 
ing w/ & exp to incl 3 yrs 
as a PMO Manager or Head. 
Exp in using PMP standards 
& protocols, MS Project, MS 
Project Server, Visio, Any- 
Chart, WBSPro, Celoxis, Re¬ 
source Guru, FinancialForce 
PSA, FastTrack Schedule, MS 
Windows Server 2008, Excel 
& PowerPoint to build com¬ 
plex Macros & Pivot tables, 
JIRA, CA Technologies Open 
Workbench, SmartSheet, 
Microsoft Onepager 
Pro, WorkPlan by Sescoi, 
OmniPlan, Artemis Project 
view, Open VMS & TCP/ 

IP. Relocation & travel to 
unanticipated locations w/in 
USA possible. Send resumes 
to HTN Wireless Inc., Attn: 
HR, 20 Truman St, Suite 211, 
Irvine, California 92620. 


Landscape Architectural 
Drafter: Prepare landscape 
architectural designs. Req'd: 
BA in Landscape Architec¬ 
ture or related. Mail resume 
to Lifescapes International, 
Inc., 4930 Campus Drive, 
Newport Beach, CA 92660 


Software Engineer 
Jobsite Newport Beach, CA, 
apply to HR at Phunware, 
Inc., tnolazco@phunware. 
com. 


Ericsson Inc. Customer Pro¬ 
ject Manager, Irvine, CA. 
Telecomm & RF Eng project 
& Financial Mgmt. Up to 
10% domestic travel re¬ 
quired. Mail resume to 
Ericsson Inc. 6300 Legacy 
Drive, R1-C12 Plano, TX 
75024, Job #17-CA-3581. 


Turbo Ion, Inc. located in 
Buena Park is looking for a 
Vice President of Business 
Development to add to our 
team. Applicants must have 
at least three years experi¬ 
ence and completed a 
bachelor degree in business 
and/or finance and knowl¬ 
edge of the beauty indus¬ 
try. Please send a cover let¬ 
ter and resume to Elyssia 
Musolino at 6800 8th Street, 
Buena Park, CA 90620. 


Montessori Teacher: Teach 
kindergarteners using 
Montessori methods; 40hrs/ 
wk; Send resume to LePort 
Schools, Attn: Jean Chung, 

1 Technology Dr., Bldg H, 
Irvine, CA 92618 


Market Research Analyst: 

Apply by mail only to 
Pacmet International, Inc., 
26040 Acero, #214, Mission 
Viejo, CA 92691, attn. 
President. 


Certified Public Accountant 
(Irvine, CA) Perform financial 
statement audits for CPA 
firm clients. California CPA 
license req'd. Resume to: 

PK LLP, 2100 Main St., #200, 
Irvine, CA 92614. 


Community Service 
Manager: f/t; Nonprofit 
Community Org.; Perform 
Community Service mgr's 
duty; M.A. in Social Work or 
Related; Place of Employ¬ 
ment: 7212 Orangethorpe 
Ave., Ste 9A, Buena Park, 

CA 90621; Resume: Korean 
Community Services, Inc. 

@ 8633 Knott Ave., Buena 
Park, CA 90620 


Accountant (Buena Park, 
CA) Perform accounting 
du¬ 
ties for food service busi¬ 
ness. Associate's in Ac¬ 
counting/Business related. 
Resume to: D&J Ko Ko Inc. 
8532 Commonwealth Ave, 
Buena Park, CA 90621 


Administrative Assistant: 
Perform admin, assistant 
functions, answer calls, pro¬ 
vide info to clients, process 
mails/emails, draft let¬ 
ters/invoices, record info 
into database. Req'd: 
Bachelor's in Business Ad¬ 
min. or related. Mail Re¬ 
sume: M+D PROPERTIES, 
6940 Beach Blvd.#D-501, 
Buena Park, CA 90621 


Market Research Analyst 
(La Palma, CA) Perform 
market research/analysis for 
logistics services. Master's 
in communication/market¬ 
ing related. Resume to: 
Korchina Logistics USA, Inc. 

4 Centerpointe Dr. #120, La 
Palma, CA 90623 


Accountant (Anaheim, CA) 
Perform financial and mana¬ 
gerial accounting duties. 
Master's in Accounting 
or related req'd. Resume 
to: Interlog Corp. 1295 N 
Knollwood Cir, Anaheim, 

CA 92801 


ENGINEERING 

Staff Process Eng'r 
in Foothill Ranch, CA. 

Review & modify 
prod, schedules, eng'g 
specifications, orders, & 
related info regarding mfg 
methods, procedures, 

& activities in the indus. 
manufacture of optica 
prod. Reqs: Master's + 2 yrs 
exp. Apply: Oakley, Inc., 

Attn: S. Shrivastav, 

Job ID# SE1031,1 Icon, 
Foothill Ranch, CA 92610 


Business Development Spe¬ 
cialist: Conduct market re¬ 
search to identify potential 
market sales for insurance 
company. Req'd: Bachelor's 
in Mktng., Bus. Econ., or re¬ 
lated. Mail Resume: Golden 
Bells Insurance Agency, Inc. 
1151 N. Magnolia Ave. #101, 
Anaheim, CA 92801 


ASTROLOGERS, 
PSYCHICS, TAROT READ¬ 
ERS NEEDED! P/T F/T 
$12-$36 per hour, 
tambien en Espanol. 
954-524-9029 


MARKET RESEARCH ANALYST 
Research market conditions, 
competitors & forecast sales 
trends; Master's Degree in 
related fields; Mail resume 
to: AC I LAW CROUP, PC 
(J.J.KIM & ASSOCIATES) Attn: 
Jin Kim, 6 Centerpointe Dr., 
Ste. 630, La Palma, CA 90623 
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Sr. AB-INITIO Developer, BS 
deg. in CS, Engg. or rel. & 5 
yrs' exp. Exp. in migrating 
code to higher environment 
& maintain versions 
of code using Ab-initio 
EME. Skills: Ab-initio GDE, 
Continuous flows, Metadata 
Hub, ACE, BRE, Other Ab- 
initio tools, Unix/Linux, 
Teradata, Oracle, MS SQL, 
Autosys/Mastro, Two OPCE. 
Travel and/or relocation 
throughout the US is re¬ 
quired. No telecommuting. 
Send Resume to Morris & 
Willner Partners, Inc., 201 
Sandpointe Ave, Ste. 200, 
Santa Ana, CA, 92707 
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CANVASSERS NEEDED UP 
TO $25/hr. 

Are you a high energy 
person? We run an exciting 
marketing campaign with 
a fast track into sales for 
the right person. You can 
quickly advance in the 
company. We have higher 
commission than other 
companies. We offer a base 
pay plus bonuses with 
daily cash paid out! Our top 
producer will make over 
$70,000 this year. Call today 
for an interview ask for 
Cheyenne 714-975-9020 


530 

Misc. Services 


141 USED SURF 
BOARDS 

ALL SIZES, CHEAP 

MARK: 949-232-2603 


WANTS TO purchase miner¬ 
als and other oil & gas inter¬ 
ests. Send details to PO. 

Box 13557, Denver, Co 
80201 
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ADS START AT $25 PER WEEK TO ADVERTISE, CALL 714.550.5941 


£ Quini. SOUTHERN CALIFORNIA'S 

a5p rUlrlU5„ guide to cannabis 

Find local cannabis collectives in your area! 
Weekly medicinal marijuana reviews 

p0tplus.c0m 1 POWERED by [^WEEKLY ■ 



OC’s Premeier Music Rehersal Studios 

Lockout Music Studios 


LockoutMusicStudios.com | 714- 997-1380 


Need a Culinary Space to Cook in? 
The East End Incubator Kitchens 
201 East 4th St, Santa Ana 
714-486-0700 


OC 'As One' LCBT Pride Parade & Festival 
Saturday, June 24th 
Info at PrideOC.com/Festival 


The kaaboo Lineup & Tix are Here! 

Pink, Red Hot Chilli Peppers, Tom Petty and more 
Get tix at KaabooDelMar.com 


VIP Party with Open Bar 

Complimentary vodka cocktails from 9:30pm -11:00pm 
Foundation Room - House of Blues 
(714) 520-2304 


More Than Just Sofas! 

The Sofa Company - OPEN Daily 
1920 Newport Blvd. Costa Mesa 
(949) 356-5180 thesofaco.com/ocw 


Chic ft Nile Rodgers - July 15 
Fantasy Springs Resort & Casino 
visit FantasySpringsResort.com for tix 


Happy Hour at Shenanigans! 
4PM -7Pm M-F 

423 Shorline village Dr. Long Beach 
Shenaninganlb.com 


Pub & Grub: A Culinary Crawl 

Sample the best beer & food from around OC area 
Saturday June 10th 
OCFoodieFest.com 


how do Ofc 

YOU RANK? 

The Best in Search Engine Marketing 
and Search Engine Optimization 

WT DIGITAL 

▼SERVICES 

A division of OC Weekly 

Get started today with a FREE Digital Audit. 

714.550.5900 rwhipple@ocweekly.com S Rartner 



Couples Only Luxury NUDE Spa 

Sensual Hedonism IN LA! 

24/7 dance club! 

Mineral Water Pools! 

NUDE Lifestyles Resort Club & Hotel 
760-251-4744 
www.NudeSpa.com 


Fairmont Private School 

voted Best Private in OC 

Schedule a tour at FairmontSchools.com 


German Shepard Rescues Looking For Homes! 
German Shepard Rescue of Orange County 
Visit CSROC.org or Donate Today 


NEW: 

Chef TLC Sidewalk Cafe 
Gourmet Food Truck & Catering Services 
Servicing Newport Beach, Corona Del Mar, Costa Mesa 
(949) 706-4003 


EVICTION? / SHERIFF LOCKOUT? 

714-265-7648 from $99 

www.StayPutForMonths.com 


PotterCon Presents: PotterParty June 24 
House of Blue Anaheim 
Doors Open at 2PM 


40oz To Freedom, a Sublime Tribute 
The Coach House July 1 
Doors Open 8PM 



Best Barbershop in OC! 

The Proper Barbershop | 7532 E. Chapman Ave Orange 
(714) 602 -7165 


Illusionist Ivan Amodei: Intimate Illusions 
Now Playing Through June 
Tixs: 866-811-4111 
ivanamodei.com 


Ohana Fest2017 is Back! 

Social Distortion, Eddie Veder, Jack Johson 
Sept 8-10, Tix at TheOhanaFest.com 


dj Shadow at House of Blues 
Doors Open at 7PM | July 18 
visit HouseofBlues.com/Anaheim for tix 


Free Meal! Buy One Meal Get 2nd Free! 

99 Cent Tacos All Day 

Cancun Fresh 

1801 Newport St. Fountain Valley | 714.427.0008 


See Frida Kahlo Exhibit at Bowers Museum 
Feb 25 - June 25 
Bowers.org 


Shed the Unwanted Weight! 

HCG Injections, only $9 per shot 

New Fat Burning Laser Procedure, $750 per area 

OC Weight Loss & Anti Aging Center 714.544.8678 


Let Us Cater Your Next Bridal or Tea Event 
One Love Tea N Eats 
1-844-6TEATIME 


Camp Kidseum at Bowers! 

9 Week of Speciliazed Camps 
June 19 - Aug 18 
Visit bowers.org/kidseum 


Geeks Who Drink! 

750+ venues, 42 states, Trivia 
OeeksWhoDrink.com 


walk-ins welcome! 

Nail Spa & Waxing, Open Mon - Sat 9AM - 7PM 
Sun 10AM - 5PM 

Primp & Polish Nail Spa 714 - 723 - 3628 


free Special Malaysian Beverage with meal purchase 

Best Crispy Skin Pork Belly 
Seasons Kitchen USA 
seasonskitchenusa.com 


Astrologers-Psychics-Tarot Readers 
P/T F/T $12-$36/hr. tambien en Espanol. 954.524.9029 


Buy-Sell-Trade On The Spot! 

Buffalo Exchange 

Fullerton | Costa Mesa | Long Beach | buffaloexchange.com 


The world Famous Body Electric Tattoo 

bodyelectrictattoo.com 323-95404 
72741/2 Melrose Ave. Los Angeles 


Free Admission Day & Night 

New VIP Specials at Saraha Theater 
1210 S. State College Blvd. Anaheim 714.772.2242 


Dee Lux Boutique 

Buy $$ell Trade 

209 N Broadway, Santa Ana (714) 760-4801 MyDeeLux.com 
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PREMIUM BEER tESERVE BEER 


CRAFTED WITH SElECT BARLEY MALT 

m mm ro create a ril l-bodied lager 

THAT IS TRULY SPECIAL 


ALL MALT BEER 


PREMIUM 


A PltFfCTLY BALANCED Hl.fND Of ROASTED tMEfc Al V ’ 
WHH REFINED- HOP BITTERNESS, I HIS IS ONE 

WITH AN UNCOMMONLY SMOOTH MNIsH, 
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PlEASt SHARE SAPPORO RESPONSIBLY <^2017SA 


INC , NEW YORK. NY. SAPPOROBEER 










